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Pity the poor bacillus 


All that beautiful metal .. . and no place for bac- 
teria to hide in this mass of Cherry-Burrell stainless 
steel pumps, sanitary tubing and fittings. 


No place at all because even the smallest bacte- 
ria have to have some crevice to get a toehold— 
and how can they when there are no crevices, no 
pockets, not even a sharp corner? 


In the complete Cherry-Burrell line you'll find 
every valve and fitting you can possibly use... 
the pumps to push liquids through them ... and the 
tubing to serve as sanitary highways to get your 
liquids where—and how—you want them. 


Next time you want a single fitting or a carload 
of them ...a short-length section of tubing or 
thousands of feet... centrifugal or positive pumps, 
discuss it with your Cherry-Burrell Representative, 
or write — 


CHERRY-BURRELL 


CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 


© Brev ze . 


SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 
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itamin now added to € rd e BREAKFAST ORANGE DRINK 


now gives you a 


















Each 6 oz. serving 
of EZE BREAKFAST 
ORANGE DRINK provides 

the daily adult minimum 
Attractive bottle requirement of Vitamin C 


Think of the hangers furnished (30 milligrams). 


possibilities this product 
offers you... You can compete U Ji Jt 
with breakfast orange juice : Useable on glass milk 4 " 
ee 4 bottles or Pure-Pak nN The color comes from 
ORANGE DRINK provides i 
Vitamin C. “mm. the orange juice! 


Delicious tasting! 


NO COLOR IS ADDED— 


your cost 


Furnish your customers with VITAMIN C 
product that fits their pocketbooks. 


EZE-ORANGE COMPANY, Inc. Franklin and Erie Streets, Chicago 10, Illinois 











This coupon is for your convenience. 


STREET UAH LER FY oF IDAHO 


CITY ZONE STATE 


(OE EEE a 
May, 1957 3 

































No matter where you’re located, you'll find 
several of the 26 Pure-Pak converter plants 
within economical shipping distance. 


Hush, little seedling, don’t you cry— 
You’ll be a Pure-Pak by and by 


This little seedling pine, being planted on a vast tree farm of one 
of the great paper companies which make paper for Pure-Pak 
cartons, may well be the youngest member of the Pure-Pak family. 
After twenty years or so of carefully tended growth, this tree will 
be harvested to become Pure-Pak milk containers. 


The paper manufacturers, who maintain a total of 26 supply 
points from coast to coast, are ready to supply you with Pure-Pak 
blanks. Pure-Pak suppliers are expanding their points of supply for 
even more convenient service to dairies in order to meet the growing 
need for Pure-Pak cartons. 


Unfailing supply of Pure-Pak containers for the future is being 
planned for as carefully as is today’s supply. 


Dairymen throughout the nation are standardizing their milk 
packaging operations with complete confidence in carton supply 
and assurance of steady service for the long years ahead. 


20 million times a day, someone breaks the seal on a fresh Pure-Pak carton 





® €%-CHA-O CORP, 
YOUR PERSONAL MILK CONTAINER 
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Purity of Paper from which Pure-Pak cartons are 
made is carefully checked. Only highly sterile, carefully 
processed, pure wood pulp from cultivated forests is used. 


Consumer-preferred Pure-Pak cartons are easily 
| identified at groceries and supermarkets because top printing 
quickly indicates contents. Each converter offers special 
carton design assistance and milk merchandizing service. 
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Driver has no empties to handle, nor load to shift. 
Lightweight Pure-Pak cartons save nearly a ton of lifting per 
day on 550 unit load. 
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Logs are debarked and washed in pure, filtered water 
before being cut up, ground, and “‘cooked”’ under laboratory 
control into pulp from which the paper “board”’ is made. 





Pure-Pak carton blanks store flat, 500 quarts to 
each case—simplifying proper care and storage of milk 
containers. Each case takes no more space than 12 glass 
milk bottles. 











2 GREAT NEW PUBLIC-SERVICE 
MOTION PICTURES TO HELP 
BUILD YOUR MILK SALES 


Use these dramatic, informative motion pictures to build 
prestige in your community. They're ideally suited for 
showings to school PTA, club and church groups, and for 
public-service TV programs. 


“THE NEW STORY OF MILK”? this fui 


color, 16 mm., 27-minute soundfilm, made for your use, 
shows today’s swift, sanitary methods of milk handling. 


*“CRISIS’’ A 16 mm. documentary film tells how 
your dairy and local Civil Defense join forces to bring pure 
drinking water to your community in time of disaster. 


FOR DETAILS ON BORROWING OR PURCHASING THESE 
FILMS WITH YOUR OWN NAME AS SPONSOR, WRITE 
PURE-PAK DIV., EX-CELL-O CORP., DETROIT 32, MICH. 
















Weigh milk, syrup, water with 
BALDWIN SR-4° LOAD CELLS 


Reduce wasteful overruns 


MAKE YOUR MIX PROCESSING 
ACCURATE TO WITHIN A PINT PER 100 GALLONS 


The modern way to measure! Accurate, econom- 
ical, Baldwin SR-4 Load Cells mounted under 
assembly, flavor or storage tanks a/ways give you 
correct weight. No mere approximation, but 
accurate readings with an error factor as low 
as +1/10%! 

Hermetically sealed against moisture and tem- 
perature changes—virtually maintenance-free—no 
moving parts to wear out or break down—load 
cells are ideal for dairies and ice cream plants. 

Let a B-L-H representative show you how load 
cells can increase your measuring accuracy, reduce 
waste, save you money. Standard Baldwin SR-4 
Load Cells range in capacity from 50 to 200,000 Ib. 

For more information on reliable Baldwin SR-4 
Load Cells, write today for your free copy of 
Bulletin 4302, Dept. MRI. 
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BALDWIN - LIMA: HAMILTON 


Blectronics & Instrumentation Division 
Waltham, Mass. 
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SR-4* strain gages * Transducers « Testing machines 








TANT 


can you. 
set’? 


DAIRY CHOCOLATE MILK 
has the “instant’’ mixes licked on the 
instant claim . . . licked on flavor . . . licked on 
freshness and convenience . . . and 
backed up hard against the wall 
ON PRICE TO THE CONSUMER! 
BUT NOBODY KNOWS 
THAT EXCEPT US! 
DARI-RICH has launched a 
big campaign to tell 
Mrs. America. 
WRITE OR WIRE ; WANT TO JOIN US IN 


THE BATTLE? 
DariRich Y 
QPI1* Ftc. ’ 
CHOCOLATE FLAVOR SUPREME : mt b ae 


679 Orleans St., Chicago 10, Ill. 
771 Bedford Ave., Brooklyn 5, N.Y. 
4368 District Bivd., Los Angeles 58, Calif. 


















perfect measurements 


THERMO 
KING 


delivers more 
refrigeration 
in less space 
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Here’s why: Thermo King’s newer, 
slim design fits the new trend in truck-trailer 
design—taking up less space between 
cab and trailer. It fits up in the nose of your 
trailer, taking almost no payload space, 
And it is engineered small and compact, 
to deliver more cooling for its weight 
and size than any other type of 
refrigeration on the market. Save space, 


refrigerate with THERMO KING. 


NATIONWIDE SERVICE: Thermo King service stations on all important truck routes in United States, Canada and Mexico 


American Milk Review 
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NOW’S THE TIME TO KICK OFF YOUR 
SCHOOL MILK PROGRAM! 




















ACL messages can be applied to your Duraglas 
c 


i in any color you choose. 


| “Remember; milk in glass offers teachers 
these advantages: 








| |. Supervisors can see that each pu- 3. Glass milk bottles are tasteless and 
pil consumes all the milk from each odorless . . . they are sterilized to 
| container. protect quality. 

| 2. Single-service containers pose a § 4. Milk in glass is very economical 
| disposal problem . . . glass bottles because of big bottle returns from 
are picked up daily by the dairies. schools. 


For the finest of glass bottles and jars for all your dairy products— 
specify Duraglas containers. Our nearest branch office is at your service. 


xleo DURAGLAS CONTAINERS Owens-ILLINOIS 


AN (1) PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 
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New A-Line models range from 14-ton Pickups through 33,000 lbs. GVW Six-Wheelers. 


NEW ACTION-STYLING! MORE USABLE POWER! 





Here is the crowning achievement of fifty years of quality 
truck production—the great new Golden Anniversary 


INTERNATIONAL Trucks! 


They’re Action-Styled with fresh, clean functional 


lines that set a new style pace. 


They’re powered by new engines that put out more 
usable horsepower — including the most powerful “six” 





available in its field! They have exclusive new cab 
mountings for quieter, more level ride. New brakes, new 


steering, new frames—and many other new features. 


The result is a new line of trucks that—more than ever 


before—are built to cost least to own! 


See and drive these newest INTERNATIONALS today! 
International Harvester Company, Chicago. 


Trucks Unlimited... Powered for Modern Traffic...Plus Modern Comfort 


Handsome “Golden Jubilee” Pickup 
with the longest all-steel body in its 
class. Only Panel with third door. New 
8-passenger Travelall® models. New cab- 
forward models with ideal 89-inch BC 
dimension. Tractors to 48,000 Ibs. GCW. 
Wide range of all-wheel-drive trucks. 
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Redesigned engines produce increased 
power without strain from new com- 
bustion chamber and valve position .. . 
more usable power that’s “bred for the 
job”. . . at low rpm to keep operating 
and maintenance costs low. New quick- 
starting 12-volt ignition. 


Biggest windshield —1,181 sq. in.—and 
widest cab in their class! New “Silent- 
Vent” door wings. New, wider front 
and rear springs. Exclusive level-riding 
5-point cab mounting. Bigger brakes 
with more lining area, larger cylinders 
and boosters for quicker, easier stops. 


American Milk Review 
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Other INTERNATIONALS, to 96,000 Ibs. GVW, round out the world’s most complete line. 


NEW Golden Anniversary 
INTERNATIONALS 


Cost least to own! 





Motor Trucks « Crawler Tractors « Construction Equipment 
McCormick® Farm Equipment and Farmal!l® Tractors 
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Dick Shields, the local Vitex man, discusses preliminary promotion strategy for multi-vitamin 
milk with executives of Harmony Farms, Columbus, Ohio. (L to R) Robert L. Baynton; Richard 
B. Shields, Vitex Laboratories; Elwood Distelhorst; Theodore Keller; Anton J. Keller 3rd. 


75% CONVERSION... RETAIL SALES DOUBLED WITH 
MULTI-VITAMIN MILK 


In 1953, when it was four separate dairies, Harmony 
Farms introduced multi-vitamin milk without any pro- 
motional effort and only as a convenience to customers. 
Result: only 9.7% conversion—not enough to justify 
the costs of producing and delivering. And routemen 
were against it to a man. 

In 1956 Harmony Farms, now processing and pro- 
moting as one company, decided to reintroduce multi- 
vitamin milk for these two reasons: 


1. To increase profits by means of a successful premium 
milk 


2. To convert the packaging of all milks to only one type 
of container instead of the confusing, uneconomical 
multiplicity of packaging methods inherited from the 
time when the four dairies operated independently 


The results were gratifying. The company attained a 
75% retail sales conversion to the new premium milk 
(multi-vitamin milk containing Vitex concentrates). 

It also solved the problem of too many kinds of pack- 
ages by converting almost 100% to one type of con- 
tainer. The exact figure was 98%. 

What a difference promotion made! This time the 
conversion campaign was preceded by intensive tele- 
vision advertising for 20 days. A letter was sent to 
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each customer offering the new milk for one week at no 
increase in price. A dinner sales meeting was held at 
which the Vitex representative explained the whole 
project to routemen. A routemen’s contest was 
introduced. 

With this kick-off the program was a rousing success. 
An additional and unplanned benefit of the promotional 
activity was an increase of 7.8% in retail sales of whole 
milk by the end of 30 days—a rise that went to 30.3% 
in 6 months. Currently sales are approximately double 
what they were at the time Harmony Farms was 
incorporated. 

Harmony Farms’ experience shows once again that 
multi-vitamin milk, introduced with the necessary 
promotion, can achieve almost whatever success you 
aim for. Talk it over with your Vitex man. 


VITEX 
LABORATORIES 


A Division of NOPCO CHEMICAL COMPANY 
highip Harrison, N.J. . Richmond, Calif. 


Pioneer Producers of a Complete Line of Vitamin Concentrates for the Dairy Industry 


American Milk Review 
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Families get their 


- és 
just desserts” 
when 


ff \\ dairy products 


travel via 





Batavia Refrigerated Bodies 





BATAVIA Dairy products keep their peaches-n-cream 
MONEY-SAVING FEATURES goodness when they travel deluxe — in a 
ELIMINATES ICE COSTS: Saves many hundreds Batavia Body. Here is a wide margin of refrigeration 
of dollars a year on ice alone. h l d ° d d l d 
CUTS PAYROLL COSTS: You operate more effi reserve — the loa insurance you need to meet delays an 
ciently with fewer men because icing time is detours and traffic jams. Batavia 1S the body a-la-mode, 
eliminated, loading can be done anytime and - . . ° 
undelivered milk need not be returned to a yet it costs you less. Figures of companies of every size 
cooler . * * s 
rove it. Quality pays — in the product you make, in 
REDUCES MAINTENANCE COSTS: No ice, no P Q dag “i P y , 
water, no rust. Batavia lasts longest of all. the body you buy. Write us for full details. 











Batavia, Illinois 


Coa 
BATAVIA BODY COMPANY [3 | 
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Isn't it time your dairy used Half-Gallons ? 


Government reports show purchases of milk 
in half-gallons are up 60% over two years 
ago. The reason is clear. These bottles offer 
consumers greater economy and convenience. 


Begin using Thatcher Half-Gallons in your 


dairy. They're ruggedly made to give maxi- 
mum trippage, easy to handle and store. Ask 
your dairy supplier for sparkling Thatcher 
Half Gallons . . . or call the Thatcher sales 
office nearest you. 


THATCHER GLASS MANUFACTURING COMPANY, INC., ELMIRA, N.Y. 


Factories: 


Elmira, N.Y., Jeannette, Pa., Streator, Ill., Lawrenceburg, Ind., Saugus, Calif. 


Sales Offices: Boston, Hartford, New York, Philadelphia, Rochester, Detroit, Chicago, Minneapolis, Louisville, Los Angeles, San Francisco. 
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NO ICE TO DRIP 
AND CORRODE 


the “RETAILER" by OLDMOBILE 


gives you more profit hours on-route 


Get your trucks out faster in the morning and keep the load 
cold right up to the last stop—even on hottest days. And have 
time for longer runs, more stops. 

Load the night before if you wish, and keep loads cold 
with the Retailer “‘plugged in’ to electric outlets at your 
plant or warehouse. 

Forget about ice—the mess it makes—the damage it does 
to truck bodies and chassis. Your trucks last longer, perform 
better—work more hours every day. 

Foods stay fresh and sweet in the Retailer’s 35° to 45°F. 
constant cold—and that makes your customers happy, too. 

Find out how the Retailer can help you make a big- 
ger net on better service by bringing you complete delivery- 
route mechanization. 





‘é 


Retailer installation as seen from inside the truck. 


Takes less load space. Hermetically sealed com- COLDMOBILE leads the way in dependability 
pressor gives years of dependable service. 







seeeesce i, neccccccccooscocosonceooeesooees 


COLDMOBILE DIVISION 
® UNION ASBESTOS & RUBBER COMPANY 
2900 West Vermont Street, Blue Island, Illinois 


Tell me more about the new Coldmobile Retailer. 

















Name — ____Title 
Company _— EEE a 
A truck-engine driven AC alternator provides uniform Address___ as : — iabaowtn 
power en route or while idling. The automatic variable- 
speed drive assures constant refrigeration at all : 
engine speeds. City — Zone ae 
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You can’t control store lighting... but 
KVP can plan your packages for it. 














ESPANOLA, ONTARIO 























| got home 


You've probably heard your wife make that complaint 
... maybe many times. 

Clothing, floor coverings, draperies, upholstery change 
color with maddening frequency between store and home. 

What happens? Store lighting is different from home 
lighting. Red isn’t always red —or blue, blue — 
or green, green! 

On your food packages what may look “good enough 
to eat” under one light may actually look 
unappetizing under another! 

Right colors are so important in your selling that 
KVP has done something about color selection and 
control that opens a whole new area of color appeal 
on overwraps and wrappers. 

It’s an amazing story — hard to believe until 
you see it yourself. Write for 
full details today. 


THE KVP company: Kalamazoo, Michigan 


SPECIALISTS IN FOOD PAPERS FOR PROTECTION AND SALES APPEAL 
PLANTS AT KALAMAZOO, MICHIGAN ¢ DEVON, PENNA. e HARVEY PAPER PRODUCTS DIVISION, STURGIS, MICHIGAN 
ASSOCIATED COMPANIES: KVP COMPANY OF TEXAS, HOUSTON, TEXAS @ IN CANADA: THE KVP COMPANY LTD., 

APPLEFORD PAPER PRODUCTS LTD., HAMILTON, ONTARIO AND MONTREAL, QUEBEC 
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Blisters In The Right Places 
Dear Mr. Myrick: 


I have just finished reading my March issue of 
American M lk Review and feel compelled to say “con- 
gratulations!” 


The management theme of the issue is perhaps the 
most important in the dairy industry today. When we 
have licked the problem of bad and sloppy manage- 
ment, most of our other problems will fall by the way- 
side, too. I specifically have reference to combined 
promoting of milk products for increased consumption, 
and the difficulty of finding and keeping highly quali- 
fied college men in the industry. Here are two prob- 
lems which have a direct bearing on management. 


Even after your fine editorials on management, and 
the capable presenting of management information by 
several other interested parties, we have yet to accom- 
plish one thing: getting management people to read the 
articles and to apply the “looking glass” technique of 
personal evaluation. Every day I become more con- 
vinced that what is needed in the industry is an incisive 
evaluation of management technique presently being 
used in many plants, and the presentation of this evalu- 
ation in such a way that it will burn a few blisters in 
the right places. 

At any rate, my very hearty congratulations for an 
outstanding review of good management practices, and 
I will be looking for many more to help me form my 
own technique. 

Very truly yours, 
KNOWLTON’S CREAMERY 
Chet Brown 
Director, Sales Training & Research 
P.S. I trust you will read my series on management 
which begins in the April edition of the Southern 
Dairy Products Journal. 


We would call your attention to the series of 
articles by T. R. Robertson entitled “The Fundamen- 
tals of Organization” that are now appearing in 
the “American Milk Review.” These articles, as their 
title implies, deal with the basic elements in an 
organization. Before you can manage you must 
understand what it is that you are trying to manage. 


———()-—— — 


Plain Folks 
Dear Mr. Myrick: 
I received your interesting letter of February 6 and 
a copy of the American Milk Review. Thank you for 
both. I have read Dr. Leland Spencer’s “Quotas For 
Fluid Milk.” It’s the most comprehensive explanation 
I have seen thus far. It sounds like a workable solu- 
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There’s 


PROFIT 
| On (OLGO) FN ioe. 


Successful promotion of extra prod- 
ucts such as chocolate milk means 
the difference between high profits 
and just breaking even in many 
CHOCOLATE, 
with FORBES, is easy to sell, wins 


dairies. flavored 
quick consumer acceptance, is easy 
to prepare, and brings you extra 


dollars. 








We've been in the chocolate busi- 
ness over half a century, supplying 
quality chocolate to dairies for more 
than 30 years. We'll gladly send you 


a free sample. 





The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 
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answer 
‘is NO... 
or 
DON’T 
KNOW 
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How did your refrigeration stack up last 
summer? If there were any weak spots in 
your set-up, right now is the time to get your 
j plans set for the coming season, so it can’t 
happen again. 


Here are some things to look for: 


Have you enough compressor capacity? 





Will you get the temperatures you need in 
your milk room—your hardening room? 


Have you sufficient ice-builder capacity for 
best economy? 


Can you depend upon your compressors— 
or will you be taking a chance on break- 
downs and high repair costs? 


Can you freeze as many novelties as you 
can sell? 


If the answer is no—or don’t know—to any 
of these questions, it will be well worth your 
while to have a CP Refrigeration Engineer 
sit in with you, now. Then you and he can 
determine how you can meet your needs 
most exactly and economically. 


Whether it’s ao Compressor, 
or Booster—an Ice Builder— 
a hardening tunnel or a 
completely engineered 
Refrigeration system, CP can 
provide what you need, 
economically and with 
satisfaction assured. 








MFG. COMPANY 


General and Export Offices: 

THE MARK OF ; , 
DISTINCTION IN 1243 W. Washington Bivd., Chicago 7, Ill. 
144 -11e14-9 Wale) Branches in 23 Principal Cities 

EQUIPMENT Creamery Package Mfg. Co. of Canada Ltd. 
267 King Street, West, Toronto 2B, Ontario 
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tion though several questions arise in my mind, one of 
which is, suppose a farmer does not maintain his quota, 
Then it seems that very few young farmers would be 
tempted to go into dairying if a quota had to be pur- 
chased. I have asked several of the bigger dairymen 
about their thinking on the subject; only one is in favor 
of such an arrangement, the others don’t know anything 
about such a system. 


I think it would be very nice if you and other edi- 
tors could come out to our farms and talk with the 
farmers first hand, not the hobby farmers or those that 
already have ideal farms, but us plain folks. I think 
everyone would have a less biased perspective on prices, 
surpluses, and other problems. We farmers don’t want 
surpluses and we don’t like the way we are being “regu- 
lated” out of business. You comply with this or that 
regulation or else. A dairyman goes out of business, 
someone else buys his herd, so that doesn’t cut pro- 
duction. All we are striving for is a living. We need a 
gross of at least $8,000 per year to make ends just 
meet. If we can’t make that with 15 cows we milk 25. 
True our costs go up in proportion but we are kidding 
ourselves that we make the gross amount. Personally 
I'd much rather milk 15 cows. 


I could go on and on but it’s chore time. Thank 
you again. If you are ever out this way we would cer- 
tainly enjoy visiting with you. 


Very truly yours, 


Minnesota. 


The author of this letter is a highly intelligent 
and articulate wife of a Minnesota farmer. This is 
the second letter from her energetic pen that we 
have been privileged to publish. Her first letter, 
printed in the March issue of the “American Milk 
Review” was in response to our editorial which 
argued that surplus milk was a producer responsi- 
bility. Her mention of “Quotas for Fluid Milk” re- 
fers to an article on the subject published in the 
May, 1955, issue of this magazine. 


—— 3 —-— 


What Makes A Boss 
March 25, 1957 
Dear Mr. Myrick: 

Congratulations on your exceptionally fine article, 
“What Is A Boss?” in the March issue of American 
Milk Review. 

People in the Grand Island area are in complete 
agreement with vour findings regarding “Our Boss of 
the Year’—Ed_ Boernke. 

Ed has been a Chamber of Commerce booster for 
a good number of years and we are extremely pleased 
to be associated with business firms such as Fairacres. 

Building a favorable community-employer relation- 
ship is a two way job. The employer must con- 
stantly strive not only to provide steady jobs at fair 
wages, but also be a responsible citizen in every respect. 


(Please Turn to Page 115) 


American Milk Review 
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Why use MULTIPLE CAPPING operations ? 


Seal-Hood is the answer to any dairy’s operating cost 
problem. With Seal-Hood machines on the job, capping 
and sealing are done in a single, speedy operation. 

By combining both cap and seal in one up-to-date, 
practical unit, many savings are apparent: 1) the 
additional expense of a separate hooder is avoided; 
2) bottle breakage and milk loss are eliminated; 3) 
time costs are appreciably lowered. 

Besides improving dairy effi- 
ciency, Seal-Hood is also a proved 
business-builder. Nothing touches 
the pouring lip in the dairy or dur- 





ONE is all you need! 


ing delivery, so customers know their milk will be 
pure and fresh when they get it. And of course they 
welcome Seal-Hood’s full sanitary protection and 
easy handling in the home, too. 

The standard Seal-Hood lease includes complete 
machine maintenance by men who know their job 
...at no cost to you. Any damaged or worn parts are 
replaced promptly. 

An investment in Seal-Hood, or our popular Seal- 
Kap closures, can save both time and money. For the 
full story, write us today. Or ask to have our repre- 
sentative call. 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N. Y. 
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PROTECT TO THE LAST DROP IN THE BOTTLE 
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New Dairy Products Plant of 
Super Market Chain Relies On.... 


The Chester- 
Jensen Vacu- 
umizer helps 
improve the 
flavor of every 
dairy product 
by removing air and gases. Super 
Vacuumizer utilizes higher vacu- 
um under flashing conditions to 
completely control milk flavor. 































Fan Cooler assures constant 
high capacity with maximum tem- 
perature drop and low operating 
cost in cooling viscous products 
such as cream 
and mix. Liber- 
: ates gases, 
which aids fla- 

Fan vor control, es- 

pecially when 
cooling raw 


milk. 


Cooler 








Chester-Jensen Equipment 


When the chain of Fred Meyer Super Markets, of Port- 
land, Ore., built its new all-product dairy plant, full recogni- 
tion was accorded the fine service records hung up by several 
pieces of Chester-Jensen equipment in the old, exclusively 
ice cream plant. 


. And so in the new Fred Meyer dairy plant 
15 major pieces of Chester-Jensen equipment are 
installed as indicated by the colored circles. 

The three Vacuum Pasteurizers are used for process- 
ing buttermilk and cream and for making bulk starters. 
The ten Atmospherics take care of all other batch- 
pasteurized alate All ice cream mix continues to 
be vacuum treated with a Chester-Jensen Vacuumizer 
and cooled over a Fan Cooler. 


The pasteurizers are of pressure-wall type . . . heat 
fast . . . cool fast . . . and with exclusive Chester- 
Jensen slow-speed, non-whip agitation hold every 
portion of the product at precisely the required tem- 
perature. Withal, agitation is so thorough that many 
of them perform difficult mixing services as well. 

You’ll want to know more about these and other 
Chester-Jensen Products. New, fully descriptive 
literature is available. 








Atmospheric 
Pasteurizers 





Purity Pasteurizers 


The Chester-Jensen line in- 
cludes full-flooded Purity Pas- 


teurizers of three types in 20- to 


600-gallon sizes. Built to our Main Office and Factory: 
traditionally high standards, 5th & Tilghman Sts. mf 
Purity Pasteurizers offer the CHESTER, PA. y: 


ultimate in economy and effi- 


~sency —eetene tal Branch Factory: ‘ : yi 
ciency for all services where PURITY DIVISION, Cattaraugus, N. Y. INCORPORATED 


pressure-wall construction is not 


desired. 
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Fat— Heart Link 
Still Major Milk 
Industry Problem 
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from the EDITOR 


The seriousness of the fat-atherosclerosis- 
heart disease problem confronting the dairy industry 
is emphasized by a proposal that public health meas- 
ures be taken to cut down coronary artery disease 
by advocating nation-wide reduction of fat in the 
diet. The proposal was advanced by Dr. Jeremiah T. 
Stamler at the annual meeting of the Federation of 
American Societies for Experimental Biology last 
month. He would avoid using butter, milk, eggs and 
other fats. Any scientist who does not by now see 
Pat as the culprit is "intellectually dishonest," 
declared Dr. Stamler. 


Support for the viewpoint that fats are dan- 
gerous comes from other men of stature in the field. 
Dr. Ancel Keys, University of Minnesota researcher, 
says heart disease is most prevalent in countries 
like the United States where people eat the most 
fats. He would ". . . stop using cream, reduce the 
amount of whole milk, change over to skimmilk, cut 
down butter sharply..." 


Dr. Norman Jolliffe, director of the Bureau 
of Nutrition of the New York Department of Health, 
recommends restricting the consumption of butter, 
Oleomargarine and other fats. Also, he says that 
children in this country "are drinking an inordinate 
amount of milk," increasing the danger of obesity and 
heart disorders. 


These opinions and their possible effect on 
the public attitude toward milk are not taken lightly 
by important segments of the industry. 


In an effort to ascertain the facts the Na- 
tional Dairy Council held an industry conference on 
fat and heart disease last month. It was attended by 
leading scientific authorities, among them Dr. Keys 
and Dr. Stamler, to evaluate what is known and what 
is not Known about possible relationships between 
diet and heart disease. 


On May 9 NDC sponsored a public relations 
conference which considered ways and means of meeting 
the problem of public attitudes created by the die- 
tary fat question. 
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Fair Trade Practices 





HE COMPLEX NATURE of the milk business is dramatically illus- 
Tteatea in the current search for an equitable body of fair trade laws. 

In Minnesota the legislature has established a set of rules governing 
trade practices in the dairy industry. In neighboring North Dakota the 
State Supreme Court has declared unconstitutional certain provisions of 
a similar law passed by the North Dakota legislature in 1955. In Ohio 
proponents of a fair trade practices bill find themselves in the awkward 
position of being in favor of part of a bill, opposed to other parts as the 
result of legislative action which is attempting to combine producer con- 
trol with trade practices. 


All of the fair trade proposals meet the problem of competition by 
setting up a series of prohibitions. Nearly all of these prohibitions deal 
with relationships between milk distributors and retail stores. Advertising 
allowances, hidden rebates, abnormal credit arrangements, free equip- 
ment, and price cutting are usual practices on the proscribed list. Even 
here, however, there is substantial variation. In some states the prohibi- 
tions are supplemented with resale price control. In other states, New 
Jersey for example, the provisions extend to retail home delivery. In still 
other states the art of the possible is the rule limiting the prohibited 
practices to those that appear amenable to administrative supervision. 


The search for fair trade represents a very real and a very ancient 
problem. The issue is basically the relationship between economic expe- 
diency, public interest, and individual morality. Of these three we are 
inclined to believe that individual morality is the most important. No 
society, no industry can long endure that is not founded on the great 
human concepts of honor and justice. Competition based on deceit, 
trickery, and ruthless economic power is both immoral and dangerous. 
Fair competition is a reasonable, indeed, and essential goal. Let us not 
forget that seven thousand years of history stand as witness to the fact 
that only in an atmosphere of mutual trust and confidence do the affairs 
of men flourish. 
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It's Your Body 


The wholesale milk body pictured may not carry your name, 
yet it's really your body. You see, Hackney factory repre- 


sentatives live in many sections of the country. They learn 
of your needs and desires in a body. A staff of specialists 
at the Hackney plant constantly work to develop the bodies 
you want. With modern facilities they produce your body 
with the newest and best materials, at reasonable cost. 
Hackney’s century of experience is reflected in every job. 
Just one Hackney Body in your fleet will prove this point 


to you. May we give you all the facts? 


Hackney Bros. Body Co. 


BUILDERS OF BETTER BODIES SINCE 1854 
Wilson, N. C. Phone 7-0105 





























The Wan yer S tory 


Official recognition of the 100th birthday of Sidney 

Wanzer & Sons was contained in a commendation 

from the city of Chicago. The commendation was 

presented by Mayor Richard Daley. Shown here from 

left to right are Sidney Wanzer Ill, vice-president 

and secretary; H. Stanley Wanzer, president; Gordon 
B. Wanzer, vice-president and treasurer. 


A Policy, A Pledge, and A Century 


By NORMAN MYRICK 


RS. O’LEARY’S COW had not yet kicked over 

the celebrated lantern when Sidney Wanzer began 

distributing milk in the young, burgeoning city 
of Chicago. The year was 1857. Through a century of 
tragedy and triumph, of world-shaking convulsion and 
fantastic progress the business has grown. It stands today 
as one of the nation’s great milk-distributing organizations, 
justly proud of its achievement. 


A hundred years of progressive growth is a stirring 
accomplishment. Yet, one cannot consider the remarkable 
chronicle of Sidney Wanzer & Sons without wondering 
“Why.” Why is it that some firms flourish while others 
wither? Why is it that in a market where competition is 
as rugged as can be found anywhere in the United States 
this firm survived and flourished where other firms dis- 

‘ appeared from the scene? 

The reasons are many and complex. However, as 
the Wanzer story unfolds four striking elements of com- 
pany policy emerge. The first is the method of distri- 
bution. Faced with the momentous question of whole- 
sale versus retail business the company chose retail home 
delivery as its principle method of distribution. The 
decision has been spelled out in what is known as the 
Wanzer Pledge. “Our primary objective is to deliver 
direct to the homes of Chicago and neighboring communi- 
ties the finest and purest milk, cream, and dairy products 
that can be produced.” 

In an age when the lure of the big wholesale stop 
has changed the face of the milk business, the Company’s 
determination to stay in retail home delivery was a de- 
parture from the trend. Many small or medium-sized 
firms stayed in retail home delivery because they were 
not strong enough to meet the turbulent tides that run 
in the wholesale market. But Wanzer’s is not small. The 
company has the strength and the resources to meet power 
with power. The decision was made because retail, 
home delivery offered the stability and the opportunity 
for reasonable profit they considered necessary to the 
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type of business they wished to build. It was a delib- 
erate decision and they made it stick. In Chicago and 
200 surrounding communities the company has held to 
that policy. 


A second phase of Wanzer policy has been a con- 
scious and successful effort to maintain good relations 
with competitors. In Chicago where a constantly ex- 
panding market has brought the company in contact with 
a constantly growing list of competitors and where a 
bitter struggle for the wholesale market has erupted into 
spectacular attack and counter-attack, this is a major tri- 
umph. The ability to stay out of the conflicts that engulfed 
so much of the market is, of course, closely related to 
the fact that most of the Wanzer business is retail home 
delivery. Nevertheless, the fact that the Company delib- 
erately sought good competitive relations is highly sig- 
nificant. Instead of squandering time, talent, and money 
in unproductive economic warfare the people at Sidney 
Wanzer & Sons have been able to direct their attention 
to the things that count to service, quality, and efficiency. 
In 1927 the Company built what was at that time de- 
scribed as “the finest milk plant in the world.” A few 
months ago the company erected the first outdoor milk 
spectacular in Chicago. At the present time the Com- 
pany is one of the few firms in the nation using a plastic 
tank truck. These are the tangible fruits of a policy that 
translate into practical business terms the essence of 
profound ethical teachings. 

The emphasis on home delivery and good competi- 
tive relationships lead directly to the third element of 
policy. Home delivery and sound competition are based 
on quality, service, and efficient production and distribu- 
tion expressed in terms of price. It is true that emotions 
such as sympathy, loyalty, and local pride play a part in 
a customer’s choice of milk supplier. Over a period of 
time, however, these factors inevitably bow before the 
power of service, quality and price. People want a qual- 


ity product at a satisfactory price available at their con 
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venience. Whoever can meet these specifications most 
completely will eventually end up with the marbles. 


The lines in the Wanzer pledge that refer to “the 
finest and purest milk, cream, and dairy products that can 
be produced” have a familiar promotional ring about 
them. Not a milk distributor in the nation but will read- 
ily admit that his products are “the finest and purest.” 
But, where many make tactical obeisance to the gods of 
quality and service, the Wanzers work at it. The record 
is studded with “firsts.” At a 100th Anniversary dinner 
the policy was expressed: “For more than a year archi- 
tects have been gathering ideas and preparing blue- 
prints for our staff. They have been studying every fac- 
tor and every new development in dairy science and 
technology to find ways in which we can improve our 
high standards of quality.” Elementary, you say. Yes, 
it is elementary. It is fundamental, basic. And on that 
fundamental, basic concept Sidney Wanzer and succeed- 
ing generations of Wanzers built a business that has en- 
dured for a century. 

The fourth component of policy is an awareness of 
people, an awareness of all the diverse, complex indi- 
viduals — labor, customers, competitors, producers — that 
make up the dairy industry. It is a common thing for milk 
distributors to say, “We live in a goldfish bowl.” Scarcely 
another industry that is subject to as much public scru- 
tiny as the milk business. Although the condition is 
often lamented it is in reality a compliment. Few other 
businesses touch so closely the lives of so many people. 
To recognize this fact of people is to recognize the rea- 
son for the milk business. Sidney Wanzer & Sons has 
expressed this recognition in a number of ways. The 
Wanzer Pledge and the unrelenting efforts to live up to 
the pledge is a recognition of people. The deliberate 
policy of good competitive relations is a recognition of 
people. The carefully developed program of labor rela- 
tions is a recognition of people. Participation in industry 
activities such as the Milk Industry Foundation is a rec- 
ognition of people. Long and active service in com- 
munity activities, Kiwanis, Rotary, Lions, Chamber of 
Commerce, Boy Scouts, is a recognition of people. Per- 
haps this component of people is the most important of 
all the elements that make up Company policy. 


The rapid evolution of the milk industry is a fact 
that we have pointed out a great many times in the 
American Milk Review. Methods, techniques, markets, 
equipment have undergone changes little short of revo- 
lutionary. Yet, as the Wanzer story demonstrates so 
dramatically, the mores, the great basic truths remain 
constant. The methods whereby these truths are realized 
must change as the times change. The Wanzer operation 
of today is a vastly different operation than thé one be- 
gun by Sidney Wanzer a hundred years ago. But, though 
trucks have replaced the milk cart and an intricate com- 
plex of machines, instruments, and men has replaced the 
simple techniques of another age the principles have re- 
mained the same. The inspiring significance of the Wanzer 
story is its demonstration of those principles in action. 
In the milk business, people are the beginning and the 
end. And people, whether customers, competitors, pro- 
ducers, or employees want quality. That is precisely what 
Sidney Wanzer & Sons have given them for the last 
100 years. 
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The policy of “the best’ is exemplified in many ways. When 
this plant was built in 1927 it was considered to be one of the 
finest in the world. 


























This is a plastic tanker. It has a stainless steel interior and a 
plastic exterior. Pioneering new equipment is characteristic of 
Wanzer’s search for “the best.” 


This huge animated sign where milk pours from a 24-foot bottle 

into a 11%2-foot glass is Chicago’s first milk spectacular. In the 

field of advertising, as in other phases of the milk business, 
the company is a leader. 
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to show phenomenal growth on 

U. S. farms. According to a sur- 
vey compiled by Dairy Industries 
Supply Association and the National 
Association of Dairy Equipment man- 
ufacturers there were a total of 57,336 
such installations on January 1, 1957, 
as compared with 29,885 on January 
1, 1956. The increase was 27,451 
tanks, almost double the number in 
operation a year ago. 


Ts BULK milk tank continues 


With the exception of California, 
which already had 3,550 installations, 
every state showed a marked increase. 

For the first time California, the 


place where it all started, has bowed 
to other states in terms of numbers. 


Wisconsin tops the list with 7,727 
tanks followed by Minnesota with 
5,000, and Illinois with 4,275. The 


action of Twin Cities Milk Producers 
in converting all of its 4,000 members 
to bulk pickup was a major factor 
in the large number reported from 
Minnesota. 

Sixteen states reported more than a 
thousand tanks. This fact is all the 
more remarkable when one considers 
that it was scarcely eight years ago 
there were no tanks in use 
side of California and Florida. 


out- 


Coinciding nicely with this latest 
bulk tank survey is a National Con- 
ference on Bulk Handling to be held 
May 13 and 14 at Michigan State 
University. The program is sponsored 
by the Agricultural Engineering and 
Dairy Departments at Michigan State 
University in cooperation with state 
and federal agencies. The objective of 
the conference is to bring together the 
outstanding authorities on bulk han- 
dling in the nation in order to develop 
evaluations and ideas that should be 
helpful to the industry in general. 

A National Planning Committee of 
seven men has created a program that 
probes into practically every corner 
of the bulk-handling technique. Com- 
prising the committee are: D. B. Fal- 
coner, Detroit Creamery; L. C. Peck- 
aham, U. S. Department of Health, 
Education and Welfare; J. E. Bullis, 
Carnation Company; C. O. Davis, 
Milk Plant Monthly; F. M. Skiver, 
Michigan Department of Agriculture; 
D. L. Murray, Michigan State Uni- 
versity; and C. W. Hall, Michigan 
State University. An attendance of be- 
tween 500 and 700 processors, pro- 
ducers, haulers, and equipment manu- 
facturers is expected. 


28 


1987 Figures Show 


Almost Twice as Many Farm 


Tanks as in Previous Year 


The following table shows the number of tanks in each state for 1956 


and 1957 and the increase: 


1/1/56 

Alabama 60 
Arizona 425 
Arkansas 35 
California 3,550 
Colorado 185 
Connecticut 786 
Delaware 35 
Florida 650 
Georgia 396 
Idaho 225 
Illinois 1,500 
Indiana 700 
lowa 1,010 
Kansas 400 
Kentucky 200 
Louisiana 45 
Maine 600 
Maryland 723 
Massachusetts 469 
Michigan cits 1,000 
Minnesota ek 2,500 
Mississippi 27 
Missouri 48 
Montana 80 
Nebraska 140 
Nevada 106 
New Hampshire 161 
New Jersey 588 
New Mexico 45 
New York 850 
North Carolina 250 
North Dakota 95 
Ohio 787 
Oklahoma 175 
Oregon 655 
Pennsylvania eat 1,200 
Rhode Island 92 
South Carolina 184 
South Dakota 500 
Tennessee 150 
Texas 451 
Utah 228 
Vermont 418 
Virginia 750 
Washington 2,900 
West Virginia 11 
Wisconsin 3,464 
Wyoming 36 
U. S. Total 29,885 








1/1/57 Increase 
200 140 
450 25 
151 116 

3,550 Slight 
358 173 
1,415 629 
46 11 
850 200 
412 16 
267 42 
4,275 2,775 
2,100 1,400 
2,500 1,490 
600 200 
1,377 1,177 
212 167 
809 209 
1,282 559 
747 278 
3,000 2,000 
5,000 2,500 
85 58 
824 776 
100 20 
975 835 
166 60 
234 73 
702 114 
67 22 
1,900 1,050 
522 272 
135 40 
3,000 2,213 
344 169 
998 343 
2,020 820 
170 78 
374 190 
675 175 
300 150 
1,150 699 
425 197 
828 410 
1,000 250 
2,925 25 
17 6 
7,727 4,263 
72 36 
57,336 27,451 
(91.8%) 
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give your glass a truly 


cushioned 
ride! 


DELIVERY CASES 


For Square Glass Bottles 


The NEW wire case with a floating bottom 

. not welded to sides but suspended at 
the 4 sheet steel corners by the unique 
method shown at right. This gives a bot- 
tom that flexes with jolts and bumps rather 
than transmitting the shock to the bottles. 
Made in all standard bottle sizes. Avail- 
able in hot dip, electroplate or new pre- 
galvanized finish. 


For additional information, see your job- 
ber or write us for descriptive literature 
and prices for your specific requirements. 


CUMBERLAND 
CASE COMPANY 


CHATTANOOGA, TENNESSEE 


ENGINEERED PRODUCTS 












Capacity: 
6 oblong glass 


MADE-O-WIRE itelimelelilelary 
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Close-up of bottom corner illustrates 
the unique method of suspending 
bottom from the four steel corners 


Manufacturers of a complete line 

of wire —and hardwood and steel 
cases for both glass 

Z bottles and paper 


LL hy . 
i aelabiclial-tee 
A“ ’ { 
4 } . 










YW 

BOUND-O-STEEL 
Smite Quart 3x4 Case For 
For Paperboard Glass Milk Bottles 
Containers 


BOUND-O-STEEL 
20 Quart Case 

For Paperboard 
Containers 


The Big Fleets buy |r 





Why? oie because on-the-job Billions of miles of on-the-job experience have 
proven Ford’s dependable performance and low 
° operating costs to the big fleet owners. 
performance and low operating Dairies and milk transporters, large and small, sis 
have found Ford trucks are best for their fleets, ar 
costs prove FORD trucks cost less too. To begin with, Ford’s initial costs are low. lo 
Many models are priced below all competitive en 


makes. For example, the new Ford Tilt Cab 
models are America’s lowest-priced! * 


And it costs less to run a Ford truck! Thanks 


| les 
to modern Short Stroke power and sturdy chas- 


tr 


FORD TRUCKS 




















P-400 Parcel Delivery chassis is a brand-new model \S 
added to the line. Maximum GVW 10,000 lb.; ee 
137-in. wheelbase for 11- to 13-ft. bodies. — 
Choice of 139-hp Six or 181-hp V-8. 





Ford’s Medium Duty trucks have higher horsepower 
and more rugged chassis construction. Your choice of 
three modern Short Stroke engines—V-8 or Six. 
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sis construction, operating costs and “‘shop time”’ 
are reduced. Another important Ford plus is 
longer truck life—a fact certified by independ- 
ent insurance experts. 


Add it all up—you’ll find Ford trucks do cost 
| less! Contact your Ford Dealer . . . let him show 
| you why the big fleets are buying more Ford 
trucks than any other make. 


*Based on comparison of manufacturers’ suggested retail prices 


COST LESS 


| -«= LESS TO RUN LAST LONGER, TOO! 
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more FORD TRUCKS 
than any other make! 
















ONLY FORD GIVES YOu 
ALL THESE MODERN FEATURES 


NEW Heavy Duty V-8 engines now have 4-barrel 
carburetion standard. Fresh-air intake with new 
thermostatic control optional on 302 and 332 V-8 
engines. Dual exhausts also available. 


NEW Styleside pickup bodies, standard at no extra 
cost. America’s biggest pickup bodies! Built wider 
with all-steel rugged box section corner reinforce- 
ments and recessed taillights. 


NEW riding comfort! A completely new chassis sus- 
pension, roomy cabs with increased visibility, 
greatly improved riding and handling ease. 





NEW power advances! New higher horsepower, 
new freer breathing, new higher compression 
ratios, new Super-Filter air cleaner. New ad- 
vancements from camshafts to carburetors. 


NEW Driverized cabs—completely new—stronger, 
roomier, smarter! New wider full-wrap windshield. 
New inboard cab step, new Hi-Dri ventilation, 
new easy-to-read instrument panel! 


NEW chassis strength! New frames, up to 13% 
stronger. New sturdier axles! New higher-capacity, 
easier-riding springs! 





New Tilt Cab line offers six 
series from 18,000-lb. GVW 
to 60,000-lb. GCW. All the 
advantages of ‘“‘cab forward”’ 
compactness, plus better 
engine accessibility. 














North Dakota Court Declares State's 


Dairy Fair Trade Laws Unconstitutional 


By NORMAN MYRICK 





HANGING MARKET 
tions have brought with them 


condi 


a more intense competition in 
the dairy industry. While to many 
old timers the competition may seem 
mild compared to the high-handed 
tactics that prevailed in an earlier day, 
conditions are sufficiently unsatisfac- 
tory to provoke attempts to establish 
mandatory codes of ethics. There has 
been a definite spurt of activity among 
industry groups aimed at the creation 
of legislation which would prohibit 
certain competitive practices. Exten- 
sion of credit beyond customary limits, 
financing retail outlets, providing re- 
tailers with free equipment, and the 
rebates and discounts are 
the most common practices that are 
involved. 


The pattern is confused. 
states such as Pennsylvania have a 


use of 


Some 


version of fair trade in the form of 
state price control. Other states have 
developed fair trade codes through 
administrative authority. In New Jer- 
for example, certain practices 
have been banned by the Office of 
Milk Industry. Still other states have 
enacted legislation dealing specifically 


sey, 


with trade practices in the dairy in- 
dustry. In at least one major mar- 
ket, fair trade has handled 
successfully by the local dairy trade 
help from 


been 


association without any 


government. 
these laws are quickly 
The results in 


Usually 
tested in the courts. 
this area have also been confusing. 
Some state courts have upheld fair 
Other have de- 
clared them unconstitutional. One of 
the most recent of these decisions was 


trade laws. courts 
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handed down in North Dakota on 


February 21, 1957. 


The North Dakota law was a prod- 
uct of the 1955 legislature. It was 
entitled: “An Act Relating To Unfair 
Trade Practices in the Dairy Industry.” 
The act listed and prohibited eight 
trade practices. In a slightly con- 
densed form the prohibited practices 
were: 


a. Give or extend discounts to re- 
tail outlets except for standard 
printed discounts which fairly 
represent cost savings that can 
be passed on to customers. 


b. Provide advertising material pro- 
viding that not more than one- 
third of the space or 
the advertising material be used 
to identify the retailer. 


cost in 


c. Make payments of money, credit, 
gifts, or loans to retail outlets 
as rental for the storage or dis- 
play of dairy products on the 
premises where they are offered 
for sale. 


d. Loan or underwrite loans, ex- 
cept that vendors can help re- 
tailers buy dairy refrigeration, 
storage, display, and_ selling 
equipment when the loan is for 
not more than 90 percent of 
the purchase price, is secured 
by a chattel mortgage bearing 
five percent interest and is pay- 
able in not more than 36 months. 


e. Furnish, sell, lend, or rent any 
equipment to a retail outlet ex- 
cept dairy refrigeration display 
and storage equipment, the sell- 
ing price of which shall be the 


cost to the vendor plus 10 per- 
cent to cover transportation and 
installation costs less one per- 
cent per month depreciation 
charges, but in no case shall it 
be less than $50. The provision 
does not apply to vending 
machines. 


f. Maintain or make repairs on 
equipment owned by retailers 
other than equipment used ex- 


clusively for dairy products. 


g. Extend or give credit to any re- 
tail outlet in excess of 30 days, 
payable 15 days thereafter. 


h. Give any gift of money, mer- 
chandise, or services or mate- 
rials of any value to any retail 
outlet, except bona fide chari- 
ties, services as 


except such 


heretofore specifically permitted. 


The law was contested by Fairmont 
Foods Company on points b, d, e, 
and g. Fairmont argued that the sec- 
tion on advertising materials was so 
ambiguous it was impossible to know 
whether its signs were or were not 
in violation. On the question of 
financing display equipment the com- 
pany said it charged six percent in- 
terest on loans that were extended on 
the basis of the customers’ credit stand- 
ing rather than a chattel mortgage. 


The 


court 


heard by a lower 


injunction 


case 
which 


was 
granted an 
against the enforcement of contested 
parts of the law and declared them 
The decision 


State. The 


to be unconstitutional. 
was appealed by _ the 


(Please Turn to Page 116) 
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| To help sell the milk you package in Canco cartons... 
. ...Caneo sponsors 
| * 
NBC NEWS on TV during 1957 
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rmont — broadening the famous “oval’’ campaign to consumers! 


d, e, a : ee , ’ ‘ 
This year, news-conscious America is seeing Canco’s oval trade-mark on 
e sec- age ; : : : : 
television—and learning why it symbolizes packaging leadership . . . 
Jas so : Bans : hs 7 
lai how it helps everyone to “live better, more conveniently, for less money.” 
now ; ) ) 


e not To tell its message, Canco has chosen NBC NEWS on TY, featuring 
m ol Chet Huntley and David Brinkley. It is TV's Aighest-rated news show, 
} COMm- carried by 89 stations with a potential audience of 35 million TV homes! 
nt in- 

ed on This powerful and dramatic campaign makes Canco fibre cartons more 


THE PREFERRED CARTON 





stand widely known, more censistently preferred than ever. 
tgage. 
lower 
nection 


tested | Tune in Canco’s NBC NEWS show on alternate Mondays. Special message on 





them milk containers June 17th! Check your local newspaper for time and channel. 
cision 
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In Widely Separated Areas and Under Varied Marketing 
Conditions Milk Distributors Are Tryng out a New Method 


of Retailing Milk. Their 
Available Information On —— 


Home Milk Dispensers 


The home milk 
dispenser has moved 
from the drawing 
board and pilot 
model into the realm 
of practical applica- 
During 1956 a 

number of milk dis- 
tributing firms in widely separated 
parts of the nation put in home dis- 
pensers either on a trial basis or as an 





ix : tion. 


actual, working part of their business. 
Grand Forks Creamery, Grand Forks, 
North Dakota, has 80 units in opera- 
tion. Sheldgren Farms, Greenfield, 
Massachusetts, has 18 machines on lo- 
cation. Hutt’s Dairies of Philadelphia 
has 30 distributed 
customers. 


units among. its 
Saratoga Dairy, Saratoga 
Springs, New York, has 18 units, and 
Golden Guernsey Farms of Indianap- 
olis has 15 machines. Other firms in 
Aberdeen, South Dakota, Pompano 
Beach, Florida, are using the home 
dispenser as a medium for distribu- 
All told nearly 200 milk dis- 
tributors have purchased home milk 
dispensers. 


tion. 


Report from five of the firms using 
the equipment indicate enthusiastic 
customer reception once the machines 
are installed in the home. Representa- 


tives of the firms with whom we 
talked asserted without reservation 
that milk consumption increased in 


families that had a dispenser. Indeed, 
one instance was cited in which the 
head of the household put a padlock 
on the machine in order to hold con- 
sumption within bounds. 
Another customer who had been us- 
ing seven gallons of milk per week 
jumped up to nine gallons a week 


reasonable 
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Experience 


Offers the Best 


By NORMAN MYRICK 


after the dispenser had been installed. 
A third customer went from >32 quarts 
a week before the dispenser to 36 
quarts after the dispenser and expects 
to need 48 quarts a week during the 
summer. Other investigators reported 
similar results. 

Despite these startling results, how- 
ever, plant operators appeared to be 
most impressed with the role of the 
dispenser in plant operations —H. F. 
Koch of Sheldgren Farms described 
the dispenser as “the best way to sell 
milk that I know of.” He said that 
his biggest saving was in plant costs. 
One man, he found, could put up and 
deliver 600 quarts of milk a day. 

As far as we know there is only 
one home milk dispenser on the mar- 





The dispenser can be set either on a 

counter or on a special cabinet. The cabi- 

net base shown here provides extra 
storage space. 


in Action 


ket. It is manufactured by Norris Dis- 
pensers, Inc., of Minneapolis. The 
machine consists of a cabinet with an 
outside finish of white enamel and a 
stainless steel interior. Dimensions are 
314” high, 254” wide and 15%” deep. 
The milk is contained in two remov- 
able three-gallon containers. A sterile 
tube conducts the milk from the cans 
to a dispensing valve similar to those 
found on commercial dispensers. The 
units are self-refrigerated with a refrig- 
eration unit located in a space behind 
the dispensing valve. Milk tempera- 
ture is maintained at 35 to 36 degrees. 
Power is derived by plugging into a 
standard 110-volt outlet. The unit can 
either be placed on a counter or a 
table or, if desired, there is available 
a companion cabinet which rests on 
the floor. The cabinet provides addi- 
tional kitchen storage space as well as 
a platform for the dispenser. One firm, 
Hutt’s Dairies in Philadelphia, has de- 
signed a wall bracket so that the dis- 
penser can be suspended from the 
kitchen wall. This bracket consists of 
angle irons fastened with lag bolts to 
the studs in the wall. Dispenser is 
bolted to the angle irons. No stand is 
used in this case. Two types of dis- 
pensers are available. The standard 
unit which does not have a special 
compartment below the milk cans that 
can be used as storage sells at whole- 
sale in quantity lots from $115 plus 
freight. The Home Dairy Bar model 
which has the compartment has a 
wholesale price in quantity lots of 
$135 plus freight. 

The home dispenser is a big stop 


item. It attempts to incorporate in 


should 


one unit the economies that 
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Field Proven Quality with a NEW look, that’s the NEW Walker 
is on Farm Pick-Up Truck Tank. 
addi- Walker has produced many hundreds of truck tanks, constantly 
I: adding NEW features and improving the old . . . and Now these 
= new innovations that assure longer in use service at less cost. 
firm, 
s de- : ; 
dis Insulated sturdy warp proof plastic doors with resilient 
ab- EW solid rubber gaskets that will not crack, absorb mois- 
. the ture or fall off. 
sts of Streamlined Stainless Steel Manhole and Dust Cover 
Its to EW with simplified closing device and easily removed “O” 
s Ring gasket. 
er 1S . . . *_* 

1 is Lightweight plastic sample chest and Sanitizer. Chest 
_ bes £ holds 24 8 oz. sample bottles. Sanitizer non-corrodible 
* dis- and unbreakable. 
dard NEW Auxiliary power unit prevents delays due to power fail- 
ecial ure at the farm. 

; that NEW 

hol STAINLESS STEEL 

nose- THREE-COMPARTMENT CABINET Walker tanks have been approt ed to affix the 3A Symbol. 

plus with eiiiiascstion, © deduced. Geta band am A Your assurance that equipment meets the most exacting 
i rigeration, i ired. Ri - , ° 

nodel partment houses reversible motor, V-belt drive, sanitary requirements. 

: reversing switch, sanitary fitting wrench, and P fete : ™ 
as a ratchet type cord reel. Center compartment houses Write for Complete Information — Ask for Bulletin MPT 100-57, 
ts of ' sanitary pump, outlet valve, hose rack and plastic 

7 hose. Left hand compartment carries sample chest 
with added space to carry dairy products back 
to the farm. Refrigeration can be added when WALKER STAINLESS 
stop it might be required. EQUIPMENT CO. 
a NEW LISBON, WISCONSIN 
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accrue from processing, distributing, 
and buying in large quantities. Al- 
though it is perfectly feasible for two- 
and three-quart customers to use a 
dispenser effectively (Mr. Koch kept 
milk in a dispenser for 30 days and 
found it quite satisfactory at the end 
of that period. Mr. Barton of Sara- 
toga Springs Dairy found 23-day-old 
dispenser milk perfectly palatable) 
distributors using the dispenser, set a 


minimum volume for dispenser cus- 





days-a-week and now to two-day a- 
week service. The dairy needs three 
to four cans per dispenser to keep the 
system operating. 

Competition has been the force that 
has prompted milk distributors to 
use the home dispensers. The device 
is used both as an offensive and as a 
instrument. In Greenfield, 
violently unstable market 
caused distributors to cast around for 


defensive 
a rather 


some method of holding their cus- 


; 


— 


The problem of where to put the dispenser is one that all firms using the home dispenser 


have encountered. Space s to be 





t to find in old houses, most difficult in 


new ones. Most popular place is on a counter or table as shown here. We encountered 
two instances where the dispensers was attached to the wall by means of brackets. 


Sheldgren Farms uses 18 
quarts a week as the lower limit that 
justifies a dispenser. Mr. Kasitz of 
Hutt’s Dairies and Mr. Barton place 
the minimum at 24 quarts a week. 


tomers. 


Deliveries are usually made twice a 
week. A customer is started out with 
24 quarts of milk in the two three- 
gallon dispenser cans. As one can is 
used up the other can is moved into 
position. The route man brings in an 
additional can twice a week so that 
the reserve can is always full. This 
will vary in frequency, of course, ac- 
cording to the amount of milk used 
up. A large family of heavy milk 
drinkers could use three cans a week. 
Experience to date, however, shows 
delivery two times a week to work out 
satisfactorily in most cases. Here again 
the dispenser is the logical extension 
of a trend. Delivery has evolved from 


every day to every-other-day to three- 
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tomers against low priced milk. Mar- 
ket instability was generated by the 
introduction of cash and carry stores. 
At the present time, with a Class 1 
price of better than $6.00 a hundred, 
milk is selling at 72 cents a gallon 
in that market. Mr. Koch found 
the home dispenser to be a_ pretty 
good answer to this competitive prob- 
lem. He was able to not only hold 
his big stops against the cash and 
carry milk, he was able, in addition. 
to convert customers from cash and 
carry to the home dispenser. For ex- 
ample, one family was getting a gal- 
lon of milk a day at a milk store. The 
price of dispenser milk delivered at 
the home was close enough to the jug 
price so that the family was willing 
to switch from cash and carry to dis- 
milk the home. 
The actual price comparison was 72 
cents a gallon. for jug milk, 86 cents 
a gallon for dispenser milk. 


penser delivered to 






In Grand Forks, North Dakota dis- 
penser milk in 3-gallon jugs is sold 
through milk stores owned by Grand 
Forks Creamery. Customers pick up 
the cans of milk at the store. 


In Saratoga, New York, Saratoga 
Springs Dairy sells its milk wholesale 
to retail Although the 
dairy retains ownership of the dis- 


distributors. 


pensers the independent retail route- 
man does the servicing. The dispenser 
can is carried in the retail truck and 
delivered in the course of the regular 
retail route operation. 

The question of who owns the dis- 
pensers is one that has not yet been 
put to the test. In the five 
markets that we investigated one firm 


four of 


in each market was using the equip- 


ment. In the other market, Indian- 
apolis, four firms have purchased 
dispensers but all save one are obvi- 


ously for test purposes. 


Two answers to the question of 
ownership have developed. One meth- 
od involves a rental system in which 
the dairy retains ownership and 
charges the customer a flat rental 
fee of month. How- 


two dollars a 


discount used in 
which the customer gets credited with 
20 cents for each three-gallon can of 
milk used. 


ever, a system is 


Thus, if the customer uses 
10 cans of milk per month the rental 
charge is wiped out. This is the meth- 
od followed by Grand Forks Cream 
ery. 


The second practice is purchase of 
the machine by the customer over a 
period of time. At Sheldgren Farms 
the amortization charge is five cents 
a quart. Dispenser milk is sold at 
five cents a quart under the single 
quart price. The customer pays the 
single quart price of 26% cents but 
the difference between the single 
quart price and the dispenser price 
of 21% cents is applied against the 
purchase of the machine. At the end 
of 22 months the customer owns the 
machine and the price goes down to 


the regular dispenser price. 


There is a quantity discount plan 
operating in the market which reaches 
three cents a quart for quantities that 
most dispenser customers would pur- 
Actually, therefore, the dis- 
penser price is two cents below the 


chase. 


quart price under the discount. sys- 
tem. However, the customer is will- 
ing to forego the discount, forego the 
additional 


two cents saving on dis- 
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INSTANT TEKKO 








































New, exclusive crystallization process... dissolves instantly 


New Instant Tekko makes it easy for you to produce a better 
dairy product. It acts and tastes just like fresh fluid skim milk. 
Tekko’s crystals dissolve instantly. No separate machine-mixing 
process is needed. Low-heat Instant Tekko retains its protein 


structure and curd-forming characteristics. This assures you of 


superior uniformity, high quality and the desired “fresh milk”’ 


flavor. Here’s how new Instant Tekko can improve some of 


your products: 
1. Skim Milk— Makes it easy to build-up solids level. Sub- 
stantially improves taste; has higher nutritional value. 


2. Buttermilk—Has better protein stability and fuller curd- 
forming factors. Adds greater flavor; aids you in boosting quality. 


Western Condensing Company 


GOLDEN STATE SALES CORPORATION 


Appleton, Wisconsin . San Francisco, California 


3. Cottage Cheese—Exhibits more constant curd-forming 
characteristics, flavor and richness. Provides longer shelf life. 
4. lee Cream— You get none of the shrinkage normally caused 
by unstable milk protein. You do get a more mouth-watering 
flavor. 


New Instant Tekko is made from high quality fresh fluid milk. 
It’s the most efficient skim milk on the market today. Try it; 
see for yourself how it can save you time, labor, equipment... 
and money! 


For additional information and working samples, write office 
nearest you. Address: Technical Service Department 125. 















penser milk and pay the full single 
quart price for almost two years in 
order to own the dispenser. 


The dairy has a long term credit 
arrangement with the manufacturer of 
the equipment so that it is not ham- 
pered by having a lot of capital tied 
up in dispenser financing. 


In Philadelphia the situation is 
somewhat different due to the author- 
ity of the Pennsylvania Milk Control 
Commission. The Commission, which 
sets resale prices as well as producer 
prices, considers the home dispenser 
an extra service offered by the milk 
This service, the Com- 
mission maintains, must be reflected 
in the price charged by the dairy. 
Accordingly the Commission has es- 


distributor. 


tablished a premium of two cents a 
quart for dispenser milk. This pre- 
mium is applied against the purchase 
price of the dispenser. At the end of 
a two-year period, the customer owns 
the dispenser. But in contrast to the 
Greenfield plan the two-cent premium 
will still be required even though the 
customer owns the dispenser unless 
the Commission rescinds its present 
ruling. 

The case is being reviewed by the 
Milk Control Commission. Represent- 
atives of the Commission have visited 
They 
have apparently been favorably im- 
pressed with the equipment but to 


homes with milk dispensers. 


date have not altered the original rul- 
ing. 
despite the argument that savings in 
processing and distribution do 
justify the extra two cents. 


The two-cent premium stands 
not 
Saratoga Dairy offers customers the 


If the 


customer owns the equipment there is 


choice of owning or renting. 


a two cent a quart reduction in price. 
If the dairy owns the dispenser there 
is a one cent a quart reduction. Mr. 
Barton says that the rental plan is the 
most popular with his customers. They 
see the dispenser as a temporary need 
during the period their families are 
growing and they are large volume 
buyers. When 
and their demand for milk goes down 


the kids leave home 


they want to be free to have the dairy 
come and take the dispenser out. 
Customer reaction to the home milk 
dispenser follows a standard pattern. 
Every milk distributor with whom we 
talked reported the same evolution in 
customer thinking. The first job and 
the major one is to get the customer 
to try a dispenser. Two objections 
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* 


{ 
AS 


The first is the 
Many customers, 
especially those living in new houses, 
simply do not see how they can put 
a piece of equipment the size of a 
home dispenser into already crowded 
kitchens. Mr. Koch says that he has 
found space more readily available in 
older houses than in the newer ones. 


invariably emerge. 


matter of space. 


Mr. Barton reports a similar experi- 
ence. On the other hand a University 
of Idaho study declares: “The age of 
the house had little bearing on 
whether or not a dispenser would fit.” 
The study, which involved a survey 
of 120 homes, went on to say, “It was 
found that the dispenser would fit con- 
veniently in three percent of the 
homes; it would fit with difficulty (i.e. 
with rearrangement of furnishings) in 
another six percent; it would fit con- 
veniently with a special rack to set it 
on in another 25 percent; and it would 
fit with difficulty with a special rack 
to set it on in another 23 percent. 
Thus, it could fit in 57 percent of the 
homes, if there were a special rack to 
set it on.” 

The second objection is the ancient 
reluctance to try something new. This 
was especially true of the women. 
They had to go through a certain 
psychological process to put them- 
selves in a state of mind where they 
were ready to accept a pretty drastic 
departure from traditional methods of 
handling milk in the home. 





“ 


The dispenser uses two 3-gallon cans. One can is in operation, the other is in reserve. 
Deliveries are made twice to three times a week depending upon the amount of milk 
consumed. Milk is maintained at 35 to 36 degrees by the machine's refrigeration system. 


The big appeal of the dispenser was 
Although the 
Philadelphia experience is something 
of a 


the monetary saving. 


customers 
paying a premum instead of enjoying 


contradiction, with 
a saving, the prospect of a saving on 
the milk bill was a big factor. Mr. 
Kasitz paper 
concerning the home dispenser. He 


ran an ad in a local 
received a substantial number of in- 
quiries but found that people lost 
interest as soon as they discovered 
that dispenser milk involved a_pre- 
mium. There is little question that at 
the outset the prime persuading ele 
ment is the prospect of a lower milk 
price. 

Once the dispenser is installed, how- 
the customer's attitude 
goes a complete change. 


ever, under- 
Customers 
apparently discover a convenience that 
really means something to them. They 
find that more refrigerator space is 
available as milk is taken out of the 
refrigerator and put in the dispenser. 
They find that the business of getting 
milk from the dispenser is easier than 
getting it out of the refrigerator. They 
like the idea of having enough milk 
available so that they do not run out. 
Finally, they invariably comment on 
coldness of the milk as it comes from 
the dispenser. The net result is an 
emphasis on the convenience factor 
rather than the price factor after the 
Of eight 
housewives interviewed in one survey, 


dispenser has been tried. 
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HOMOGENIZING PRESSURE — P. 5.1. 
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DYNA-JET. 


Mr. John Hassell, Assistant Dairy I 0 0 oe | | l C S 
Sales Manager, points to Dyna- 
» Jet's increased efficiency at all 
Neer" and asks you to... p p l AT ALL 
) 
PRESSURES 


DARE TO COMPARE 
















all the Gaulin Features When you look at a homogenizer, look at the two factors 
— most vital to your own operation — quality of end product 
Heavy duty construction and operating costs. 
7. 
Slowest average operating Gaulin Spectrophotometer charts 
speed — proven longest life show exactly what happens: 
WwW 


Péciive prenure Whdiceiion As pressures increase the degree of fat particle 


ww break-up becomes finer and finer . . . permitting 

Long life nylon cylinder gaskets more light to be transmitted through the test 

sample. At any given pressure, Dyna-Jet does a 

Automatically adjusted better, more efficient job than any other valve. 
plunger packing . 
A Result: A new fineness and uniformity in the homoge- 
Exclusive ball valve nizing of milk. Plus, new opportunities to control operating 
cylinder for abrasive products costs by proper application of pressures, power consump- 
Ww 











4 tion and efficiencies. 
and the revolutionary 


Dyna-Jet Truly, there’s a new science to homogenizing. Dare 
to compare all the facts on homogenizing valves — ask to 
see and hear the remarkable story on the new Gaulin Dyna- 
Jet Valve and Light Transmission readings. Contact 
your local Manton-Gaulin dealer, or write: 

The Manton-Gaulin Manufacturing Co., Inc., 


49 Garden St., Everett 49, Massachusetts. 


MANUFACTURING CO. INT. 
EVERETT, MASS. 


MG 7-17 


May, 1957 39 

















considerable 


RACK FOR DISPENSER CANS 


Stanley R. Creighton of Creighton’s Creamery 
in Elmira, New York, has developed a rack for 
holding dispenser cans. The firm does a nice busi- 
ness in dispenser milk for restaurants and soda 
fountains. The problem of handling the cans in a 
sanitary and efficient manner on route prompted 
Mr. Creighton to design the rack. The steel band 
holders are raised above the rack floor to allow for 
drainage. Health department officials have expressed 
interest in 
has a patent pending on the device. 


the rack. Mr. Creighton 








seven said they would be willing to 
pay a premium for dispenser milk be- 
This 
is substantiated by both the Philadel- 
phia experience where customers actu- 


cause of the convenience factor. 


ally are paying a premuim and by the 
Greenfield experience where customers 
have stated their willingness to pay 
more for dispenser milk because of 
the convenience. The fact that in most 
cases customers can have both lower 
priced milk and convenience is the 
principal reason for believing that the 
milk 


startling potential. 


home dispenser has a_ rather 

The practical problem of fitting dis- 
penser milk into the plant operation 
presents no problems of any signifi- 
cance. We paid especial attention to 
this our 
milk distributors. 


discussions with 
We could find no 
instance of any complications or dis- 


matter in 


ruption. The cans are washed in the 
regular can washer. They are filled 
from a regular can filler or by putting 
a canning attachment on the bottle 
filler. The latter method is used at 
Sheldgren Farms. Mr. Koch said that 
he had made a can rack out of an 
ordinary dolly. The cans are placed 
on the dolly as they come from the 
washer, are wheeled to the filler, rolled 
from the filler to the cold room and 
from the cold room to the loading 
platform. Indeed, far from interfer- 
ing or upsetting processing procedure, 
Mr. Koch says it increases the effi- 
ciency of his plant. 

Mr. Barton at Saratoga is canning 
from the pasteurizer at the present 
time but hopes to use a can filler 
when the dispenser volume increases. 

On the routes there was a similar 
lack of complication. The dispenser 
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cans are carried on the regular retail 
routes. The dispenser stop is simply 
one stop on the route. Routeman re- 
quired no special training. Trucks 
required no additional facilities al- 
though Hutt’s Dairies have built a 
shelf into their trucks for handling the 
dispenser cans. We could find no in- 
stance of Health Department objection 
to the home dispenser nor could we 
find any instance of mechanical fail- 
ure or difficulty. 


The home dispenser bears a strik- 
ing resemblance to the farm tank in 
its relationship to the milk business. 
It is essentially the application of 
bulk handling to retail distribution. It 
offers the same prospect of 
lower transportation charges, the same 
virtues of low temperature and qual- 
ity control. It raises the familiar prob- 


much 


lems of financing and ownership, of 
the big stop and the little stop, and 
the possibility of increased plant effi- 
ciency. Like all things that are new, 
however, the picture is by no means 
complete. Dairies that are using the 
home dispenser at the present time are 
small or medium size firms. They are 
using them on a relatively small scale 
and they are without competition from 
other dealers. What the dispenser 
would mean if used on a large scale 
is still in the realm of speculation. 
What effect competitive practices 
would have on the question of own- 
ership is problematical. 

There is one aspect of the dispenser 
that should not be overlooked. They 
do offer a degree of customer control 
that is not present in other methods 
of home delivery. Under ordinary 
methods the biggest factor in holding 


a customer, assuming satisfactory serv- 
ice and quality product, is loyalty. 
The installation of a dispenser, at least 
during the purchase period, practically 
insures the customer against loss to 
a competitor. To a degree the dis- 
penser creates a captive market. 
Customer security, plant savings, 
economy and convenience for the big 
customer are the principal virtues of 
the home milk dispenser that have 
emerged so far. The effect of com- 
petition on the question of dispenser 
ownership is a ticklish issue for which 
there is no body of experience that 
can serve as a guide. 
tices of rental purchase have 
proved to be very satisfactory ar- 
rangements both for the distributor 
and for the customer. None of the 
milk distributors with whom we talked 


Present prac- 
and 


showed any uneasiness over the ques- 
tion of ownership and competition. 
They were much more concerned with 
the positive features of customer ac- 
ceptance and increased consumption. 

Although experience with home dis- 
pensers has been limited the experi- 
ence has involved widely different 
market conditions. In Massachusetts 
it competed effectively with gallon 
jug cash and carry stores. In Phil- 
adelphia it found favor in a market 
subject to retail price control where 
the milk carried a premium. In North 
Dakota it was distributed successfully 
through a milk store. In Saratoga 
Springs it was used by a wholesale 
dairy selling to independent retail 
routes. On the basis of the present 
evidence it looks as though we will 
see a lot more of home milk dispensers 


before we see less. 
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“ALL-ELECTRIC 
| REFRIGERATION 
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com- 
yenser WILL PAY FOR ITSELF IN ONE YEAR,” says John Lietz, Twin Pines Farm Dairy, Plymouth, Michigan 
which 
> that | “Profit from added payload plus savings on my state vehicle look neater. And Twin Pines customers like the way our new 
prac- } license will make my new all-electric truck refrigeration sys- system keeps milk so cold during the summer months. I 
have tem pay for itself in one year. Here’s how: never have to worry about spoilage. 
‘y ar- “First, the compactness of my new system powered by “When drivers return from their routes at night, they 
ibutor General Electric allows me to carry ten more cases of milk on just plug the units into 115-volt outlets for the night. No 
vf the my truck. That’s added profit of $4.00 per day. Second, since unloading is necessary.” 
talked _ new system weighs 900 pounds less than the former To see how you can benefit from all-electric truck refrigera- 
ques- system, I save $65.00 a year on my state vehicle license. tion powered by General Electric, send in the coupon below. 
tition. | “In addition, lighter weight reduces the wear and tear on 


1 with my truck body and tires and decreases gas consumption,” 
f continues Mr. Lietz. 


er ac- t 
ption. “Also important to me is the fact that the sloppiness of G b N - a A L @ E LE C T nr | C 


, | ice is gone—trucks don’t rust so fast. Drivers stay cleaner, 
1e dis- 











(4) evaporator-fan motor, (5) selenium rectifier. 


*xperi- 
ferent ee an an as ame 
per | | ACT NOW! Send for FREE bulletin 
gallon | 
Phil- : Section B634-15 Please send me your new bulletin GEA-6084B 
a General Electric Company describing the benefits of all-electric truck 
narket y Schenectady 5, New York refrigeration powered by General Electric. 
where : 
North 
| NAME 
ssfully | 
ratoga | 
; COMPANY 
lesale 
retail 
resent l STREET 
e will Electrical components for all-electric truck refrigeration: (1) | 
alt t A 
sepe ernator, (2) compressor drive motor, (3) voltage regulator, city ZONE STATE 
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* With a great deal of pride we announce the delivery 





of the nation’s largest fleet of bulk milk pick-up tanks... 
72 CERTIFIED units in all... to the Twin City Milk 
Producer’s Association of Minneapolis and St. Paul. 

We are gratified that the superior design, advanced 
engineering, efficient compartment arrangement, quality 
workmanship, and prompt delivery of these CERTIFIED 
tanks have completely fulfilled the rigid demands of 
TCMPA. 

Whether your requirements be for one unit or a hundred units, we are 
certain that there are CERTIFIED tanks to fulfill your needs. Wire, write 
or phone MIdway 6-8833 for complete information at no obligation. 
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B CASTERS AND WHEELS ~ 




















SURER, BETTER 
ALL-AROUND 


L EFFICIENCY 








Check These 
Greater Dollar $aving Features 


RUBBER TREADS . . . a wide choice of 


treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 


resistant treads, 





RUST-PROOFED by zinc plating, 
Darnell Casters give longer, care-free life 





LUBRICATION . . . all swivel and wheel 
bearings are factory packed with a high 
quolity grease that “stands up” under at- 
tack by heat and water. 


STRING GUARDS .. . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
oll times. 





rhuy way you look at it 


you get more value per dollar 


Your free copy 1s wasting 
Send for it today! 





DARNELL CORPORATION, LTD. 


VNEY S ANGELES ¢ CALIFORNIA 


STREET, NEW YORK 13, NEW YORK 


NTON STREET 


‘alia (elem. 
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When You Figure the Return 
From an Jnvestment in New 
Equipment, Bont Forget — 


The "Dirty Five” 


By CHARLES E. FRENCH, Associate Professor 
Agricultural Economics, Purdue University 


HE EDWARD B. McCLAIN 
Teo MPANY Cost Comparison 

System reported in their year- 
end report for 1956 that their clients 
spent 17 cents per hundredweight on 
repairs, eight cents on insurance and 
10 cents on taxes other than income 
taxes. In comparison, they reported 
that depreciation took only 22 cents 
per hundredweight. These compari- 
sons recalled to my mind the im- 
portance of a useful, old idea called 
the “dirty five.” 

The “dirty five” idea comes from 
the first letters of these five words — 
Depreciation, Interest, Repairs, Taxes, 
and Insurance. DIRTI is a new way 
to spell “dirty,” but it can be a useful 
one, as you will see. 


Equipment takes a big capital out- 
lay now; we hope it will pay for itself 
with small periodic savings over the 
long pull. We too often reason, “It 
will last 10 years and costs $1,000 
now, so I must save at least $100 a 
year to come out on it.” Many men 
have gone broke on such reasoning. 
Anytime a man buys a piece of equip- 
ment, he make a commitment to pay 
certain costs in addition to depreci- 
ation as long as he uses the equip- 
ment. Quite often these last four in 
our “dirty five” are “hidden costs.” 


Let us put all of these costs in 
terms of today’s outlay for equip- 
ment. Whether you invest your money 
or someone else’s, you should figure 
interest charges. You are amortizing 
your investment out of some type of 
savings. Thus, your annual interest 
charge, figured on today’s investment, 
will be about one-half of the going 
rate of interest. 


Any new equipment is going to 
have some repairs. These will vary 
somewhat, but you should be able to 
make a reasonable estimate of them. 


When you add equipment, the tax 
assessor has a way of noticing it. Ex- 
pect higher taxes. 

Most equipment calls for another 
insurance premium. If you do not 
have someone else take the risk, you 
are taking it yourself. 

These four “hidden costs” will vary. 
However, experience shows that they 
amount to about five percent of your 
original investment each year. Thus, 
if you spend $1,000 today for equip- 
ment, you have committed yourself to 
pay 50 dollars a year for these items 
each year you use the equipment. 
Add your depreciation to this and you 
will find why some equipment which 
looked like a investment 
failed to pay off as fast as expected. 

The “dirty five” 
portant because it always reminds you 
Probably a more 


sure-fire 
concept is im- 


of all these costs. 
useful thing about this “dirty five” 
idea is the simple way it allows you 
to figure how much you can invest 
today. Let us say that you know you 
can save three hours a day in labor 
bills with some equipment that you 
expect to last 10 years. How much 
can you afford to lay on the line for 
it today? Let us say your labor saved 
is worth $4.50 per day, or $1,404 
over your 312 bottling days. We know 
that our “dirty five” will cost us annu- 
ally about five percent of what we 
spend today, and our depreciation will 
be about 10 percent. Thus, we merely 
divide the $1,404 by 15 percent and 
get $9,360 — the amount we can spend 
and yet break even over the life of the 
equipment. If you reasoned that all 
you needed to do was cover depreci- 
ation, you might have spent up to 
$14,040. Some fellows keep expecting 
that difference of $4,680 to show up 
sometime during the 10-year life of 
equipment — unfortunately it never 


does! 
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Sales increases guaranteed 
with KRIM-KO 
ORANGE DRINK! 


The records prove it! Dairy after dairy reports the 
Krim-Ko S. D. Plan is pushing their Orange Drink 
Sales to new heights. (Make us prove it! Ask us for 
names and localities.) Here is why Krim-Ko can 
guarantee sales increases on Orange Drink! 
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you 
vary, KRIM-KO SHOWS YOU HOW TO APPROACH 

oo THE BIG MARKET! 
hus, Orange Drink, processed at the dairy, is the biggest soft drink 
juip- value available anywhere. So, under Krim-Ko guidance, dairies 
If to using the §S. D. Plan go after a big chunk of the big market. 
tems 
nent. 











| you as 


yhich 
ment KRIM-KO S-D PLAN RAISES YOUR 
SALES SIGHTS TO NEW HIGH LEVELS! 


No matter how much Orange Drink you’re selling 
now—the Krim-Ko S. D. Plan shows you how to tap 
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five” new markets in a way that will open your eyes! 
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yn $-D PLAN SHOWS YOU HOW bogie sums 
nuch . 
2 for TO HIT HARD—ON THE BUTTON! Details on the 

aved No pussy footing—no fooling around. Krim-Ko S-D Plan 

404 Krim-Ko provides hard-hitting merchan- No obligations—and it 
cnOW dising aids and ideas that really ring the can revolutionize your 
nnu- bell. orange drink business. 
F we Just mail the coupon 

: below: 
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sail | KRIM-KO CORPORATION } 
f the K t f | ome K oO : 4830 South Christiana Avenue, Chicago, Illinois ' 
it all 1 1 want complete details on the Krim-Ko $.D.Plan for Orange Drink! 
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The effect of an in-plant refreshment pro- 
gram on the health, efficiency and morale 
of employees is the main consideration 
that governs management thinking on 
such a project. 


HEN INDUSTRIAL plants 
W/ csc upon an in-plant food 

and refreshment program the 
primary consideration is the effect of 
the program upon employees. An in- 
creased physical efficiency as the re- 
sult of better nutrition is one goal. 
Better morale and better labor rela- 
tions through a demonstration of man- 
agement concern for employee welfare 
is another. Curtailment of lost time 
because of a lengthy “coffee break” 
when employees must go outside for 





refreshment is often a third objective. 
There are other reasons, reasons that 
vary with individual plants, but the 
fundamental purpose of an in-plant 
feeding program is improved opera- 
tion of the plant by a more efficient, 
more satisfied group of employees. 


This is an extremely important con- 
cept. Far too often, especially where 





Price enters into an industrial milk vending operation to the 
degree that it affects employee satisfaction with the program. 


» ar bl 
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price the important elements are avail- 
ability and quality. Employees want good, cold milk and they 
want it when they want it. 


Better Find Out 


Trying to Land an Industrial Account ? 


What Management Expects 
From an In-Plant Feeding 


Program 


By NORMAN MYRICK 


vending machines are used, the sales 
pitch to industrial management is 
based on price. A common proposal, 
for example, is an offer to contribute 
a percentage of the income from a 
vending installation to an employee 
fund. Management usually goes along 
with such a proposition but it is sel- 
dom an important factor in the final 
decision. Where management is at- 
tempting to develop a program that 
will improve the operation of a plant 
involving a monthly payroll that runs 
into six or seven figures, they are not 
particularly concerned with a few dol- 
lars in the recreation fund. Their in- 
terest centers around the question, 
“What will this program do for our 
employees?” 
therefore, be 


The sales approach must, 
» based on that fact. 


Romeo Boul- 
anger, who operates McCready’s 


The experience of 


Dairy, . Berlin, 
good illustration of this principle. Mr. 


New Hampshire, is a 


Boulanger has installed a series of 
milk-vending machines in the plants 
of the Brown Company, manufacturers 
of paper and the leading industry in 
Berlin. 

The Brown Company’s manufactur- 
ing facilities are spread out along four 
miles of New Hampshire river valley. 
They include five major mills and as 
many power plants, each made up of 
a number of buildings. No cafeterias 
or food-serving centers are available 
nor is the installation of such facilities 
a feasible proposition. To Mr. Boul- 
anger the market that the 4,000 Brown 
employees represented was a most at- 
tractive piece of business. To the 
Brown Company the nutritional and 
refreshment needs of their people was 
a real problem in good industrial man- 


The Brown Company operates 24 hours a day, seven days a 
week. The plant is spread out along a river valley and occu- 
pies several different buildings. The difficulty of developing a 
central eating center made the vending machine an excellent 


solution to refreshment needs of the employees. 
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~*~ TRI-TONE COLORS ON GABLE TOP GIVE YOUR PRODUCTS STANDOUT IDENTIFICATION IN DAIRY CASES! 





Sparkling 3-color display...on International Pure- 
Pak’s Gable Top...gives your containers eye ap- 
peal your customers can't miss. Only Pure-Pak gives 
you the Gable Top. Only International gives you 
Tri-Tone Process, an International ‘first’ that offers 
3-color effects at 2-color cost. Tri-Tone on Gable 
Top is a magnet to passing customers—part of 
International's complete dairyman’s service pack- 
age. A package that also includes * 10 conven- 
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Niagnetically designed! 


iently located plants ® Industry's fastest, finest De- 
sign Service ® Quality Control ¢ Inventory Control 
— you never run short of cartons * Economy — 
Pure-Paks ship, store flat, weigh less, save space, 
wear and tear on your delivery trucks. 
No matter what your needs, skilled International 
Service Engineers are no farther than your tele- 


phone—ready to help you with a complete dairy- 
man’s service package. Call us. 


(2 INTERNATIONAL PAPER COMPANY 


SINGLE SERVICE DIVISION, NEW YORK 17, N.Y. 


47 








agement. Vending machines appeared 
to offer a solution. 


There were a number of require- 
ments that vending machines had to 
meet in order to be acceptable. In 
the first place the company had to be 
sure that the machines offered no pos- 
sibility of contaminating the paper 
that the company was manufacturing. 
The big danger was the chance of 
foreign material getting into the waste 
paper that is added to the virgin 
pulp in the manufacturing process. 
Secondly, enough machines would 
have to be installed so that milk was 
available wherever it was requested. 
Thirdly, since the machines were in- 
troduced for the benefit of employees, 
it followed that they must provide 
good, cold milk when it was wanted. 
Nothing could have made the pro- 
gram fall flatter ou its face than ma- 
chines that were not working, either 
because of mechanical difficulties or 
because they were out of milk. The 
machines had to be placed on loca- 
tions easily that 


without 


accessible so 


milk 


em- 


ployees could secure 


wasting valuable time. 
The striking thing about these speci- 
fications is their dual character. Man- 


agement of the Brown Company was 
concerned with satisfying the needs 
of their employees and at the same 
time they were concerned, naturally, 





Mr. Romeo Boulanger, manager of Mc- 
Cready’s Dairy in Berlin, New Hampshire 
stands beside a load of milk ready for 
delivery to the Brown Company plant. 


with the overall operation of the plant. 
If milk was to be made available it 


had to be made available to all em- 
ployees when they wanted it and in 
such a fashion that it did not interfere 
with the business of making paper. 


Mr. Boulanger selected a cup-type 
vendor as best suited to the needs of 
the Brown Company. The Warren 
Paper Company in Maine had used 
this type of machine successfully in 
its plant. After a study of the War- 
ren Company operation, Mr. Boul- 
anger put in four machines on a trial 
basis in the Brown Company plant. 
At the end of six months both em- 
ployees and management were satis- 
fied with the vending machines as an 
the inplant refreshment 
problem. A study was undertaken to 
determine the best locations for addi- 
tional machines. Management wanted 
complete coverage of all the buildings 


answer to 


and, in addition, wanted the machines 


located so milk would be available 
with minimum traveling to and from 
vendors. The survey showed that 32 
machines, properly located, would do 


the job. 


With 28 of the 32 
stalled, Mr. Boulanger says that con- 


machines _in- 


sumption has been running about 400 
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CLEANS 
TANK 
TRUCKS, 
Vats, Holding 
Tanks, Other 
Deep Containers 


EASILY, 
THOROUGHLY 





Test the Tanker’s efficiency and economy your- 
self. Order a supply today from your Dairy Supply 
or Hardware jobber. Ask about the many other 
quality Oxco deck and dairy brushes designed 
to give you fast, efficient cleaning. 


r by OXCO 














Perfect for clean- 
ing out deep, hard-to-get- 
at places, the Tanker’s rounded 


scrubbing face removes dirt and sedi- 
ment quickly, easily from tank trucks, holding 
vats, and other large, deep containers. Its 
stiff, resilient filling gets surfaces bright and 
sanitary again with a minimum of hard 
labor. Long, 48” handle sets at just the right 
angle for easy use. Two piece, water resist- 
ant block is joined with rustless bolts and nuts, 
recessed to prevent scratched containers. 


Block pieces replaceable for long, 
economical service. 


Your Choice of 2 neatly trimmed Fillings: 


Tanker #1 Crimped black nylon 
(illustrated) 
Tanker # 2 Stiff Ox palmetto 


OX FIBRE BRUSH COMPANY 
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Angel Flake Coconut and Calumet 
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quarts a day during the winter. When 
the number of machines is brought up 
to full strength and the hot weather 
of summer replaces the cold of a 
northern New Hampshire winter, Mr. 
Boulanger expects consumption to hit 
between 600 and 800 quarts a day. 
The mill operates seven days a week, 
24 hours a day. 

The emphasis that the Brown Com- 
pany placed on value of the machines 
to the employees under-scores the re- 
sponsibility that must be accepted by 
the milk distributor. Once the 
chines are installed service becomes of 


ma- 


paramount importance. The machines 
must be kept in perfect condition both 
mechanically and from a sanitary point 
of view. They must be supplied so 
that milk is there when Brown Com- 
pany employees want it day or night. 
This demonstrates once again the fact 
that a vending operation must be con- 
sidered as a distinct method of dis- 
tribution. 


Vending machines offer industrial 
plants a good solution to the problem 
of in-plant feeding and refreshment. 
It is this fact, far more than a close 
price, which registers with the man- 
agement of an 


industrial concern. 


Minnesota House Approves 


Milk Trade Control Bill 


INNESOTA’S HOUSE of Rep- 
resentatives passed (April 17) 


and sent to the State Senate 
an unfair trade practices bill designed 
to eliminate unfair competition and 
resultant price wars in the sale and 
distribution of milk, frozen foods and 
ice cream. 
It would prohibit “under-the- 
counter rebates, stop various types of 
“giveaways” and make it illegal for 
manufacturer, distributor or 
wholesaler to 


any 


own, control or have 
more than 5 per cent interest in any 
retail business. 

The 


unlawful for a 


also make it 
distri- 
butor to provide, directly or indirectly, 


measure would 


wholesaler or 


any outdoor signs or fixtures or to ex- 
tend long-term or so-called “cheap 


credit” to retailers. 


Sponsored by Rep. Eugene P. 


Knudsen of Kandiyohi, the bill was 


amended prior to House passage to 
specifically provide that the state com- 
missioner of business development has 
no power to fix prices on wholesale 
or retail levels. 

On April 23 the Ohio legislature's 
House Agricultural Committee voted 
approval of a dairy bill containing 
provisions for producer price control 
and unfair trade practices among dis- 
tributors. The bill is a composite of 
what was originally two separate bills. 
The unfair trade practices section is 
supported by the Ohio Dairy Products 
Association. It is an effort on the part 
of the industry in the State to elimi- 
nate some of the competitive prac- 
tices that confound the industry in 
general. 

In Michigan a milk marketing con- 
trol bill died (April 18) in the agricul- 
ture committee of the Michigan House 
of Representatives. 





YOUR PLANT NEEDS 


these KENT products . 








Here is a chainless overhead conveyor that 


will give your 


plant more flexibility, safer operation, easier maintenance. AND IT 


COSTS NO MORE THAN THE AVERAGE CONVEYOR! 


It's Simple! A series of solid steel rods are connected by ball-and- 
socket type universal joints. These joints are housed in compact trolley 


units traveling on parallel steel angles. 


LANDAHL Chainless Conveyors are made by the 


Mono-Rail company . . 


. a triple A-1 rated company reinforced with 
over 50 years of experience in the manufacture of quality products. 


American 





“Build It Yourself” program. 
buy it from Kent complete .. . 
know-how to... 





SAVE ... Be sure to find out about Kent’s tremendous 
Remember, now you can 
or you can use Kent’s 


“BUILD IT YOURSELF.” 








KENT takes pride in the fact that quality and dependability are a part 
of every product they sell. So when you seek quality . 
INDUSTRIES 


price Call... 
2244 SOUTH MICHIGAN AVENUE 
Phone: 


KENT 
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DAnube 6-6434 


. as well as 


CHICAGO 16, ILLINOIS 





e+ Equipment designed for SERVICE... 






Tynpustaies, INC. 


No Chains to Break 

No Cables to Snap 

No Sprockets to Bend 
No Take Up 

. . » No Wear 


FULTON 


STEAM 
BOILER 


Gives You a Lifetime of Service 


e Fully automatic. 

e No tubes or coils to burn out. 

e No costly repairs and shut- 
downs. 

Burns oil or gas. 

e Efficient, fast steaming 
pass design. 

e All boilers completely as- 
sembled and tested for top 
performance. 

e 15 h.p.. unit only $1300.00. 
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LONGER LIFE! 


«.. more evidence that Chevrolet 
Task-Force trucks are engineered better 
and built better for bigger savings! 


This drawing shows, roughly, one of the ways in 
which Chevrolet truck engines minimize a major 
cause of wear—dirt! Now consider this additional 
evidence that Chevy heavy-duty V8’s and 6’s “‘live 
clean” and bring you fleet, dependable power that 
costs less to use! 


Extra filters give extra-clean fuel—Only clean fuel reaches 
the engine—that’s one reason you can depend on a 
Chevrolet truck! All fuel is filtered twice (once in the fuel 
tank and again in the carburetor) to keep dirt and water 
from hampering efficient operation. Chevrolet truck 
V8’s provide a third filter, at the carburetor, for triple 
protection! 

Oil stays clean longer, too—Chevrolet truck V8’s and 261- 
cu.-in. 6’s come equipped with modern high-capacity 
oil filters (V8 filters are of the Full-Flow type). These 
engines keep clean oil flowing to moving parts; parts 
wear less and last longer because of it! 

Even the air is cleaner—Dust and foreign matter in the 
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“GLEAN LIVING” GIVES A CHEVY ENGINE 











POSITIVE CLOSED-TYPE 1. Fresh air enters air 
cleaner and is filtered. 
ENGINE 
.. 2. Air flows into 
VENTILATION @ if , . 
through oil filler. 
° Sy -,0 
| * Be L\) 
4. Corrosive | t i a ‘ 
fumes and | ( ” 9 a 
vapors are | ‘ \ ~~) 
burned in ! i 
cylinders Yi. 
before they ' 
can harm K Z 
engine { 
efficiency ! \ <_ 
3. Air stream carries vapors and corrosive 
fumes up through tappet deck. 











air an engine “‘breathes’’ can reduce engine life by years. 
Chevrolet minimizes this wear-producing factor by 
providing big oil-bath air cleaners as standard equip- 
ment on all truck engines. 

These are sound under-the-hood reasons why a 
Chevrolet truck will stay on your job and save on your 
job. There are others, too, including short-stroke V8 
design (shortest stroke of any truck V8’s!) and 6-cyl- 
inder engine design that puts out more power than any 
other in the field. You’ll learn about them all when you 
visit your Chevrolet dealer. . . . Chevrolet Division of 
General Motors, Detroit 2, Michigan. 





Biggest sellers ... because they’re biggest savers! 
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Radioactive lodine Helps Show 


How Cow's Thyroid Works 


By DOMENIC FUCCILLO 





ee 


Dr. Clifton Blincoe transfers 


lead 
container to vial prior to diluting it as Dr. Samuel Brody 


radioactive iodine from 


looks on. The “hot” iodine is handled with extreme care to 
prevent burns or long-time radiation. 


Dr. Blincoe’s rubber-glove-covered hands fill a syringe prior 

to injecting an imal in Mi i‘s Climatic Laboratory. A 

plastic tube is inserted in the jugular vein and an anti- 
coagulant fills the tube between injections. 











The initial use of 
radioactive iodine to 
determine how tem- 
perature changes af- 
fect the cow’s metab- 
olism and therefore 
its milk productivity 
has been proceeding 
successfully at the temperature-con- 
trolled rooms housing cattle and other 
farm animals at the College of Agri- 
culture, University of Missouri. 


Cxclusive 
foclire 


The climatic laboratory's use of 
radioactive iodine is the subject of a 
paper by Clifton Blincoe, postgradu- 
ate student at the University, and Dr. 
Samuel Brody, professor of Dairy 
Husbandry. 

The climatic laboratory consists of 
temperature-controlled rooms housing 
cattle and other farm animals. (See 
American Milk Review, June, 1956.) 
Students, instructors and_ professors 
work together in growth studies con- 
ducted there. Brody is project leader. 
His specialty has been in metabolism, 
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growth, and the milking function since 
1925. 

Extended studies showed that at 
certain high 
metabolism 


temperatures a cow's 


slowed down and _ less 
milk was produced. This was asso- 
ciated with hypothyroidism, low thy- 
roid activity, in the cow. At this point, 
radioactive iodine came into the pic- 
ture. The “hot” iodine acts the same 
in the body as ordinary iodine—it 
concentrates in the thyroid gland. 
How much iodine is in the gland tells 
the rate of other 
words, the iodine uptake shows how 
much the gland is working. The 
gland’s efficiency is related to the 
cow's milk production efficiency. 


its secretion. In 


In the past, in order to measure thy- 
roid activity, the animal had to be 
slaughtered and its gland examined. 
This procedure was costly and im-- 
practical. Blincoe and Brody figured 
out a method, already mathematically 
predicted of measuring thyroid activ- 


ity without sacrificing the animal. 





What they did was modify the “tracer” 
or “atomic cocktail” technique, used 
in humans, for cows. 


It was the first time radioisotopes 
were used in climatic studies on farm 
animals. 


Seventy millicuries of radioiodine 
enters the Dairy Husbandry building, 
Eckles Hall, every three weeks. Its 
radioactivity, however, is a few million 
times that given off by a_ radium- 
dialed wrist watch. Put another way, 
holding it in the hand five minutes 
can give you a week’s tolerance dose 
of radioactivity. A week’s dose is the 
maximum safe amount a human can 
take without injury in a week. 


This potent eyedropperful is kept 
in a special “hot” lab behind three 
inches of iron. It is diluted as needed 
behind a steel brick wall in an enclo- 
sure that looks like a barbecue pit 
backed with a Standing in 
front of the wall, an assistant, wear- 


mirror. 
ing rubber gloves and an_ indicator 
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badge on his lapel, wields long tongs 
or manipulates a remote-control gad- 
get to move the hot stuff around. All 
his motions are backwards because 
he’s watching the work via the mirror. 


A small amount (about .3  milli- 
curies) of radioiodine is injected into 
the cows in the climatic laboratory. 
This is the same dose per unit weight 
a human gets during tracer studies in 
diagnosing thyroid malfunction. 
cow ges a dose every five weeks. 
“hot” iodine 


Each 
The 
can be followed several 


days in the blood and from three to 


five weeks in the gland itself. Blood 
samples are taken from time to time 
and Blincoe’s assisants also take 


Geiger-counter readings. 


Between the injection and the read- 
ings, the cow’s body has concentrated 
the tagged iodine in its thyroid. The 
amount given is known. The counter 
tells how much is in the gland. The 
rest of the iodine will presumably be 
excreted or be in the blood. Some is 
lost, but all is accounted for. Blincoe 
from this data knows what the cow’s 
thyroid activity is. A similar method 
There are two dif- 
Blincoe’s 


is used in medicine. 
First, and Brody’s 
technique is more precise in the long 


ferences. 


run—the human “atomic cocktail” is a 


short term test. Second, the unique 
feature at Missouri is the climatic 
laboratory. 


Not only do cows at high tempera- 
tures produce less milk, but some 
breeds are more efficient than others 
at the 
ample, 


same temperature. For ex- 
in European cows (Holstein, 
Jersey) milk production decreased rap- 
idly starting at 90 degrees Fahrenheit. 
In Indian cows (Brahman) this didn’t 
happen until almost 100 degrees, and 
then, not as rapidly. 


Since high temperature, low thy- 
roid, and low milk production seem 
related — the method de- 


vised at Missouri furnishes a yardstick 


radioiodine 


cow has 
For ex- 
it can eventually predict how 
milk will be produced by 
calves— without going through the 
expense of raising them to find out. 
American breeders may improve their 
herds by 


for determining whether a 
the “right” 
ample, 


thyroid activity. 


much 


future 
breeds the desirable feature of high 
milk production with more accuracy. 
and Brody’s work is 
that is, most of its effects are 
in the future. The One 


incorporating in 


Blincoe’s 
“basic,” 


work is new. 


of Blincoe’s associates, Dr. C. L. 
recently wrote the first book 


in the field on the agricultural uses 


Comar, 


of radioisotopes. This would seem 
to be the first sign of beating the 
proverbial swords into plowshares, 


And the lowly cow is among the first 
to benefit. 





Dr. Samuel Brody, project leader of the 
Climatic Project, asked that the following 
communication be included with this article. 
These comments include background neces- 
sary for a better historical orientation to this 
work at Missouri. Therefore, we are happy 
to do so. 


“The climatic project was initiated by me 
personally after conferring with U. S. Navy 
officials. They were interested in donkeys 
and mules (who resemble man in_ their 
sweating), but we switched off to cattle 
because A. C. Ragsdale (my chief) did not 
want me to work on donkeys and mules. 


“But in the meantime, we got financial 
support from the Navy until last Spring.” 
Editor’s note: The Office of Naval Research 
promised to contribute $12,000 a year for 
a start in 1948. The stated object of the 
research was to investigate the effects of 
climatic factors on as many physiological 
reactions as possible, particularly the vascular 
(blood, milk and sweat), neuro-endocrine 
systems and the thyroid. All this could be 
studied with the aid of radioisotopes. 


Dr. Brody said in regard to the climatic 
group’s work on the thyroid gland that, “it 
is only one link in a very complex chain 
reaction.” 











Ow cide 
STITCHING WIRE 


TAILOR MADE refit 
© 


/@ €2-CU-0 coer. 





Buy the best.. 


Stitching Wire. Manufactured to exact 


..from the specialist in 





specifications for your Excello machine. 












10257 BORRENCE AVENUE - 
BRANCH OFFICES: NEW YORK, N. Y. - 


ST. LOUIS, MO. ° SAN 
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YOUR PERSONAL MILK CONTAINER 


FRANCISCO, 


CHICAGO 17 


BOSTON, MASS. + COLUMBUS, OHIO 
CALIF. ATLANTA, GA. 


See for yourself. 


WRITE TODAY FOR FREE SAMPLE 
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Be Sure of 
FULL CAPACITY 
OPERATION 


with the New SHARPLES 


anitary 
FLOW-METER 


for Fluid Milk and C-I-P Solutions 


Eliminates Guesswork in Milk Processing Plants. 

Indicates Rate of Fluid Flow Continuously. 
Direct, sight glass reading in pounds per hour. 

Assures Accurate Flow Control. 

Wide Flow Scale Range—2000 to 20,000 pounds per hour— 
plus C-I-P index. 

Completely Sanitary. 
All stainless steel frame, float and connections. 
Latest clamp-type fittings. 
Readily disassembled for cleaning. 

Insures Maximum Operating Capacity of all Processing 
Equipment. 

A Must for Determining Solution Flow Rates in CLEAN-IN- 
PLACE SYSTEMS. 

For Centrifugal Pumps. 
Provides positive accuracy in setting centrifugal pumps. 

For Positive Displacement Pumps. 
Assures maximum efficiency . . . Compensates for 
inaccuracies in setting worn pumps. 

Permits Use of One Pump to Supply Multiple Units—such as 
separators, clarifiers, etc.—even equipment with unequal 
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capacities. 
Easily Installed in Existing Upstream Vertical Pipe Lines. 
Low Cost. 
Send this coupon for money saving facts, 9 Se - 
| THE SHARPLES CORPORATION 
| dairy equipment division 
| 2300 Westmoreland Street Philadelphia 40, Pa, 
IPI, ES Please send me the full story on the 
Sharples Sanitary Flow-Meter 
CLARIFIERS _ 
SEPARATORS 
STANDARDIZERS | ies 
| Address 
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By R. F. HOLLAND and J. C. WHITE 


Acids Used in Cleaning Agents— 
A Customer Complains 


Acid Constituents of Acid-Type 
Detergents 
QUESTION—What acids are used 
in the so-called acid cleaners? Are 
these corrosive to metals and which 
are recommended for use on stain- 
less steel dairy equipment? 
—tL. S. 
ANSWER—Many acids have been 
used as cleaning agents and particu- 
larly as milkstone removers. They 
may be divided into two general 
classes, the inorganic acids and the 
organic acids. 
are 


In the first category 
hydrochloric, sulphuric, nitric, 
phosphoric, sodium acid sulphate, and 
sulfamic acid. Of these, the latter 
two materials are crystalline solids. 
The others are liquids. 


In the organic classification we have 
acetic, lactic, citric, gluconic, tartaric, 
levulinic, and hydroxy acetic. Prob- 
ably the latter is most commonly used 
of this group. It is stable and well- 
suited to acid-cleaning purposes. It 
is inherent in the nature of all of the 
acids that they are corrosive to a 
greater or lesser degree, and none of 
them should be left in contact with 
metals in use dilution for long periods 
of time. It is possible to incorporate 
protective material into acid-cleaning 
formulations to reduce corrosion, and 
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this is generally done. When used in 
accordance with the 
directions most of the common acid 


manufacturers’ 


cleaners on the market are quite safe. 
A high proportion of these cleaners 
have phosphoric or hydroxy acetic 
acid as their base material. 


From the standpoint of shipping 
and handling, dry materials have some 
advantage. 
we have 


For more than one year 


been experimenting with 


It’s possible to avoid extreme pitting of 
stainless steel through use of protective 
material in coating. 








steel equip t 


Proper care of 
with acid cleaners will prevent rust such 
as shown here. 





sulfamic acid plus a corrosion inhibitor 
for the in-place cleaning of our dairy 
equipment. Thus far it has been en- 
tirely satisfactory and we have not 
been able to observe any signs of 
metal deterioration. 


Hydrochloric acid was quite com- 
monly used at one time, but has been 
pretty much discarded in favor of 
some of the less potent materials. It 
should never be stainless 
steel. Sulphuric acid has never been 
used to any extent in dairy cleaning 
but only for de-scaling heavy equip- 
ment where the loss of some metal is 
not serious. Originally the sole purpose 
of using acids was the removal of 
milkstone or water-stone deposits. Ap- 
plication was periodic, perhaps once a 
week or once a month. With the adop- 


used on 


(Please Turn to Page 60) 
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BUTTER WRAPPERS 
BUTTER TUB LINERS VEGETABLE SHORTENING BUTTER BOX LINERS 








Pe ~ 


// why can’t everything 


; be as FRESH 


When you wrap your products in West Carrollton 
Genuine Vegetable Parchment, impurities are sealed OUT and 

freshness is sealed IN. Actually it is as simple as that and 
this time-tested parchment gives butter full measure protection 


from your creamery right into the hands of the consumer. 


West Carrollton Genuine Vegetable Parchment is STRONG—wet 
or dry. Also it is ODORLESS, TASTELESS, INSOLUBLE 
and GREASE RESISTANT, and there are no resins in 


vegetable parchment to impart an off-flavor. 


We are ready to design and print exactly the wrapper you need, 


in attractive colors, using special inks. Write for details. 














LINERS FOR MEAT TINS FISH FILLET WRAPPERS 


& INSERTS 








BAKERY PAN LINERS 


CELERY WRAPPERS 


& CIRCLES 
CARTON LINERS CHEESE WRAPPERS PARCHMENTIZED KRAFT Wi t C Nive 
MILK & ICE CREAM re-wear foe saunas Gumemane PLAIN OR PEBBLED es rede) n 
SMOKED MEATS cusomaneannn RELEASE PARCHMENT 


MEAT WRAPPERS SLICED BACON WRAPPERS GREETING CARD 
LARD CARTON LINERS WRAPPERS TAMALE WRAPPERS PARCHMENT 


GLOSS-WRAP for smoked meats (single, double or tri-wrap) ¢e QUILON & DRY WAXED PARCHMENT e AVENIZED 
@ MYCOBAN e CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets 


WEST CARROLLTON PARCHMENT COMPANY, WEST CARROLLTON, OHIO 





Parchment 







SALES OFFICES: New York, 99 Hudson St. © Chicago, 400 W. Madison St. 
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Now, after nine years of research and 
field testing Pennsalt takes pride in 
announcing a new, wide-purpose sani- 
tizer . .. PENNSAN! 


PENNSAN is a liquid acid-type sanitizer 
that can be used in any water at a con- 
centration of 1 ounce to one gallon. It’s 
excellent for bulk tanks, pipe line milk- 
ers, tank trucks .. . in fact all dairy and 
food plant equipment. And PENNSAN 
can be used by any method—fiush, cir- 
culate, spray or soak. 







ON HLL 


SANITIZER 
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PENNSAN is also an excellent detergent cleaner! 
It actually brightens stainless steel. Comes in % 
gallon bottles, 2 tothe carton; 4 cartons tothe case. 
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non-corrosive sanitizer 


NON-CORROSIVE .. . PENNSAN will not corrode equipment 
but actually brightens stainless steel surfaces. 
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EFFECTIVE IN ALL WATER... PENNSAN works fast even 


in hard water, and at all ordinary temperatures. 


COMPLETELY SOLUBLE... it’s liquid... makes clear 


solutions, leaves no film. 


CONTROLS MILKSTONE .. . stops milkstone deposit when 


used according to directions on bottle. 


ECONOMICAL ...1 ounce of PENNSAN to one gallon of 
water makes an efficient sanitizing solution. 


CONVENIENT ... new PENNSAN glass container is handy, 
transparent! Measuring cup and full directions in every carton. 


PENNSAN IS A TRADE-MARK OF PENNSALT CHEMICALS CORP, 


New PENNSAN is available at your BeK dealer. Pennsalt Pennsalt Chemicals Corp. 


Or, write for full information to BeK Dept. 476 3 Penn Center, Philadelphia 2, Pa. 


Chemicals 
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INDUSTRY PROBLEMS 


(Continued from Page 56) 


tion of in-place cleaning of pipelines 
and high-temperature short-time units 
the use of acid cleaners is almost a 
daily necessity. Soils on equipment 
can be removed in part by acid and 
in part by alkaline cleaners. A com- 
bination of the two in each day’s 
cleaning operation, therefore, assures 
soil removal, providing the materials 
are properly selected and applied. 


QUESTION—Mine is not a pro- 
ducer’s problem but a consumer's 
problem. | have good reason to 
suspect that the milk | am getting 
from a concern not far away is 
below standard. It was all right 
as long as they sold it in bottles, 
but when they changed to paper 
containers there was a decided dif- 
ference. | want to know where to 
make a complaint. 


It is barely possible that the milk 
as it comes from the cow is too 
rich for human consumption and 
requires dilution, but | would rather 


dilute it myself if it is necessary. 
Please advise me how to proceed. 
—T. S. B. 


ANSWER—Under the laws of your 
state it is illegal to standardize milk 
which is to be bottled. It is possible, 
however, to sort out the milk of low 
fat content from individual farmer de- 
liveries to the plant and use it in paper 
bottles. 

Because the milk in paper is not 
as subject to visual inspection as the 
milk in glass it might be tempting for 
a plant operator to hide some low-fat 
milk in paper. It is a general observa- 
tion that the fat test of milk in paper 
is lower than in glass but there is an 
even greater correlation with low-fat 
tests and homogenization. 


Homogenized milk is more likely to 
be low in test and since nearly all 
paper-bottled milk is homogenized, 
this might be the situation in your 
case. 

The milk you are receiving in paper 
is, in all probability, perfectly legal. 
Your state law requires that it have 
at least 3.0 percent butterfat. We have 
very rarely found any of these milks 


diluted with anything except normal 
low-fat milk direct from cows. It is 
unlikely that it is skimmed, partially 
skimmed, or watered. 


If you suspect it is adulterated, you 
may send samples to your State De- 
partment of Agriculture or inquire of 
the health or marketing authorities in 
your state as to the proper procedure, 
The 
laboratory facilities for such work and 
checks the milk routinely for adultera- 
ation. They will act on any reasonable 
complaint that they receive. 


state maintains inspectors and 


You are free to complain to the state 
authorities and you are free to com- 
plain to your milkman. If you do not 
like the milk you are receiving call 
his attention to it. The plant may 
carry a special grade of high-fat milk 
which will be more to your liking. 

Do not overlook your right to quit 
buying milk from this company. This 
is the most powerful tool the consumer 
has to improve quality and keep prices 
within bounds. Shop around. Find a 
bottle of milk which suits you and 
encourage the operator who sells the 


kind of milk you like. 





STAMPED 
STEEL 


HANDLES 


STANDARD 20 QT. 
STAINLESS 






CHANNEL TYPE 
DISPENSER 20 QT. 


G 


MILK CANS 





CUP TYPE DISPENSER 20 QT. 
(WITH CAP) 





CLIP TYPE 
20 QT. DISPENSER 


p— 





PLASTIC 


CAP 
STAINLESS 


STEEL COVER 
7” DIAMETER 


PENN-MICHIGAN MANUFACTURING CORP. 
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WEST LAFAYETTE, OHIO 
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TETRA PARK SAVES ABOUT 








36,000 PER YEA 
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® Tetra Pak, the completely new method for 
automatic packaging of milk and other dairy 
products is now in commercial use in the 
United States. Tetra Pak machines here and 
abroad are turning out milk, cream, ice cream 
and fruit juices in the amazing new money- 
saving, convenient Tetra Pak container. And 
dairies using Tetra Pak report average savings 
of approximately $36,000 per year per single 
eight hour shift (8 oz. packages). Why? Be- 
cause Tetra Pak is automation come to the 
dairy industry. It slashes costs of packaging 
materials and labor—eliminates expensive stor- 
age of materials. And Tetra Pak machines from 
the 8 oz. size up, feature a new automatic de- 
livery mechanism that packs finished Tetra Paks 
into specially constructed delivery containers 
at the finish-end of the Tetra Pak machine. 
Tetra Pak machines including all spare parts 
are available for packaging % or % 02z., 34% 
or 4 oz., 8 oz. or 4 quart and pint units. 


For more information telephone us today at 
our expense. Call collect to Newark, New Jersey, 
Market 3-4630 or San Francisco, Sutter 1-4472. 
Or you may write Tetra Pak Co., Inc., 155 
Washington Street, Newark 2, N. J. or World 
Trade Center, Ferry Building, San Francisco 11, 
California. A Canadian office will be opened 
soon in Toronto. In the meantime, Canadian 
dairies desiring information may contact AB 
Tetra Pak, Lund, Sweden. 





ON ONE SHIFT 
8 oz. PACKAGES 
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Father-and-Son Partnerships 


by HAROLD J. ASHE 














A common form 
of partnership is that 
of a father and one 
or more of his sons. 
In addition to ad- 
e vantages usually 

associated with part- 
nership, such an ar- 
father and son 
may have additional values, some in- 


rangement between 


tangible and some long-range. 


In operating as a sole proprietor- 
ship or closely-held corporation, a 
milk distributor must reconcile him- 
self to the inescapable fact that some 
day the business he has built over the 
years must pass to alien ownership. 
This may occur either on the found- 
er’s retirement or death. 


Bringing a son (or daughter, for 
that matter) into the business assures 
an owner that the milk plant will 
likely continue without interruption 
for at least one more generation with- 
in the family. It may postpone by 
25 or 30 years or more the day when 
the business must be sold, perhaps at 
considerable loss. Not infrequently, an 
independent milk business may con- 
tinue for several generations within 
the founder’s direct line of descent. 


Ties of blood don’t automatically 
assure successful partnership. A pros- 
pective partnership between father 
and son needs to be thought out as 
carefully as one being entered into by 
unrelated partners. Any partnership, 
regardless of relationship of principals, 
may represent certain perils as well 
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as the more obviously considered ad- 
vantages. 

Ties of blood won’t make an incom- 
petent person a responsible partner. 
On the other hand, a son by his very 
youth is entitled to special considera- 
tion in evaluating his maturity, expe- 
rience and judgment which are the 
peculiar evidences of greater years. A 
father, critical of his son’s seeming 
lack of steadiness, may cast his 
thoughts back to his own youth and 
his first years in business. A son may 
then appear in a more favorable light. 


A certain youthful eagerness may 
have considerable value in a _ milk- 
distributing business, even though a 
son is woefully ignorant, business-wise, 
at the outset. Few milk plant owners, 
if indeed there are any, were born 
with superior management skills and 
business acumen. The most success- 
ful operators usually admit freely that 
what they know they had to learn, 
often under the patient guidance of 
others, sometimes by expensive trial 
and error. An owner's son, given the 
capacity, can repeat what his father 
has done, even surpass it to his par- 
ent’s secret delight. 


Too Much Too Soon 


Yet there’s a tendency for fathers 
to expect too much of their offspring 
too soon. This can result in both be- 
ing penalized: the father in not having 
a son for a partner and the son de- 
nied a partnership because he does 
not measure up to impossible stand- 
ards of perfection. 


A son may be obliged to strike out 
for himself in order to seek out and 
exploit opportunities denied him in his 
parent’s business. Another son, seeing 
his hope of partnership dimmed, may 
throw in the sponge of defeat but 
continue working for his father. The 
ambitious fires of youth are banked 
and he slips quietly into a state of 
resigned, but smoldering, resentment. 


Less fortunate is the son denied a 
partnership but expected to function 
as such. He is loaded with extra re- 
sponsibilities while being denied the 
status and authority of a partner. He 
is expected to exercise good judgment 
and be devoted to a business in which 
he has no more stake than any other 
employee. Not infrequently his er- 
rors, however few, are counted and 
recounted as justification for denying 
partnership. 


Unfair Situation 


One of the most unfair situations, 
and one which may become progres- 
sively more intolerable for a son with 
passage of time, may be described as 
the “dangling” partnership. This is 
the partnership which never quite cul- 
minates but is held forth as a future 
prospect, year after year, as a carrot 
before a donkey. Sometime the father 
will get around to bestowing this 
boon on his son — someday but not 
now. 


Occasionally, a young son who has 
partnership potentialities is spoiled by 
an indulgent father. This preferential 
treatment is neither good for the son 
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nor the morale of employees. Eventu- 
ally, the son becomes completely de- 
pendent on his father and cannot 
assume responsibilities even when cir- 
cumstances urgently demand it. His 
initiative and judgment have atro- 
phied from disuse. 

Another father may go to the other 
extreme in the belief this will toughen 
his son and bring out the best. The 
son may be given all of the more dis- 
agreeable tasks around the plant, even 
though an equitable distribution might 
make some of these chores fall to 
other employees. This can create last- 
ing resentments, having as bad an 
effect as pampering. 


Mutual Respect 


As between two unrelated partners, 
so too between father and son in a 
partnership, there must be mutual re- 
spect and understanding. This cannot 
be established simply by inserting 
such a sentiment in partnership papers 
or spreading it on corporation minutes. 
Discrimination, either in favor of or 
against a son, is a poor foundation 
on which later to build a solid part- 
nership. 


Assuming a son has demonstrated 


his trustworthiness and is reasonably 
steady for his years, a father-and-son 
partnership may be no less advan- 
tageous for the parent than his off- 


spring. It may do these things: 


(a) provide additional management 
and responsibility at a time when 
such added management may need to 
be secured in any event, whether 
through partnership or hiring; 


(b) reduce the parent’s work load 
and long hours so that his health can 
be protected in his advancing years 
and, perhaps, extend his life expect- 
ancy; 

(c) ensure continuation of the busi- 
ness after the founder’s retirement or 
death; 


(d) preserve and enhance the val- 
ue of the business and the senior 
partner’s interest for estate purposes. 


If plant earnings are moderate, the 
amount drawn by the son in the form 
of partnership earnings may not great- 
ly exceed what he’s drawing in salary 
as an employee. The loss of such prof- 
its, due to a partnership division, may 
be considerably less to the senior part- 
ner than the gross reduction, due to 


income tax savings traceable to the 
division of earnings. 


Example: A son, not a_ partner, 
draws $6,000 a year in salary. The 
parent’s net earnings from sole pro- 
prietorship are $12,000. He (split- 
income return) is in the 26 ‘percent 
income tax bracket. Father and son 
go into partnership. Net (partnership) 
earnings, without son’s salary, are now 
$18,000 ($6,000 and 12,000), divided, 
let’s say, 40 percent to son and 60 per- 
cent to parent. Father’s income from 
business is $10,800 instead of $12,000, 
However, his income tax is reduced by 
$312 (26 percent of 1,200 income re- 
duction) so real reduction in income 
is only $888. 

Against this income reduction he 
may have such intangibles as shorter 
working hours, fewer worries, more 
leisure and improvement in his health. 
Moreover, if the son is gradually buy- 
ing into the business out of his earn- 
ings, money he pays to his parent may 
be invested by the latter as a partial 


offset to reduced earnings. 


The last two points, (c) and (d), are 


extremely important to milk plant 
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Shell-Ice Maker in operation at Dean’s Dairy, Cleveland—shown before equipment 
was housed-in. 


Dairies everywhere are finding Shell-lce more effective and more eco- 


nomical for use on milk routes. 


Because Shell-lce has no waste, no snow, no slush. It’s all cold, solid 
ice, in curved pieces that promote prompt cooling. 


Shell-Ice is frozen on the outside of stainless-steel tubes, using full- 
automatic controls. Made economically, without labor, using direct-expan- 


sion ammonia. 


Connect a Frick Shell-Icer now to your refrigerating system and be ready 


for the hottest weather. 


Get the full facts and figures today from your nearest Frick Branch or 


Distributor. 


FRICK COMPANY ©@ WAYNESBORO, PENNA. 
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gallon apoction The IGE-BANK COOLER that outperforms them all! 
Cools Milk Fast And Economically...Does Not Freeze Milk! 
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Now, America’s finest milk cooler has been made 
; even better. The new low design makes the pour- 
DARI-KOOL'S SPE f DARI-KOOL'S ing height just right. The new ice bank is even 
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eco- COOLS MILK =~ — OF ELECTRIC automatic and trouble-free that even a child can 
FASTER — WITH i a POWER operate it. All Dari-Kool tanks are built of stain- 
lid NO FREEZING ’ FAILURES less steel — inside and out. 
” Compare them all and you will choose a new 
farm-proved, guaranteed Dari-Kool — America’s 
full- DARI-KOOL’S DARI-KOOL’S largest selling bulk milk cooler! 
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operators who are sole proprietors or 
who have tightly-controlled corporate 
setups, although these factors may be 
conside- :d too late or not at all. Gen- 
erally, independent milk plants are 
only the projected shadows of their 
owners or principal active stock- 





Denying Deserving Son 
May Hurt Business 





holder. The value of such a business 
can depreciate sharply, and often does, 
with the demise of a sole owner. Earn- 
ings may drop even more sharply be- 
cause a large part of plant earnings, 
in fact, are traceable to the superior 
personal services and management 
skills of the owner. This may be no 
less true even though ownership mod- 
estly credits a large part of earnings 
as profit on capital investment. 
With a son as a partner, continued 
operation of a milk plant is assured. 
There will be no shrinkage in the 
founder’s estate due to a forced sale 
of the business, as very likely would 
occur in the case of a sole proprietor- 
ship. The decedent’s heirs, particu- 
larly his widow and younger children, 
are assured of continuing income from 
the business; or, a buy-and-sell agree- 
ment, previously arranged by father 
and son, will assure a larger estate 
than might be the case if a milk busi- 
ness were sold under unfavorable cir- 
cumstances. Usually circumstances are 
unfavorable in the case of death of a 
sole owner, certainly less favorable 
than were he alive to negotiate a sale. 
With a son as partner, a milk business 
is assured of continuing competent 
management during the first critical 
months after the founder’s death. 


With a person on the job familiar with 
all plant problems and management 
policies there is no likelihood of busi- 
ness decline as might be the case with 
hastily-secured hired management. 
Likewise, if a parent because of 
advancing years or ill health is obliged 
to retire from active management, his 
business may be continued if he has 
a son as partner. Even if a parent’s 
business earnings are reduced because 
of his inactivity, these earnings on his 
capital investment may exceed what 
such capital could earn otherwise in- 
vested. Milk plant operators, as sole 
proprietors, who have tried to hire 
management to permit their own re- 




















“You say the cow is dry. Why shouldn’t 
she be — it hasn‘t rained for months! ?” 








tirement haven’t always fared well, 
profit-wise. 


Long before a father-and-son part- 
nership is consummated, a son may be 
encouraged to work in the business 
during school vacations and week- 
ends, either as a relief driver or in 
the plant, or both. This will expose 
him at an early age to practical plant 


policies and management practices, 
the difficulty of making a profit and 
the ease with which a loss can be 
sustained. However, such employment 
should not be overdone lest a young 
son develop an unreasoning distaste 
for the business which deprives him 
of many of the pleasures and _ joys 
which are a youth’s rightful inheri- 
tance. This indoctrination may occur 
over a long period of time and in 
progressive stages. 

As preparation for a partnership, a 
son may be encouraged to take busi- 
ness subjects in high school. Such 
subjects may have significance for a 
son only if he can see their practical 
application as a future business part- 
ner. By the time a son is graduated 
from high school, he’s confronted with 
the question of where he goes from 
there. He may or may not display 
interest in getting a higher education 
as a step toward going to a univer- 
sity school of business administration, 
depending on whether a partnership 
is in prospect. Certainly if this part- 
nership question is left unresolved or 
undiscussed too long, the son by his 
own actions may take the initiative 
away from the parent by electing to 
go into another pursuit. 


Whether a son deserves a chance to 
become his father’s business partner 
is a momentous decision to make. A 
father should attempt to arrive at that 
decision objectively. He should neither 
deprecate his son’s potentialities nor 
fondly over-estimate them. A partner- 
ship with an undeserving and unquali- 
fied son can be disastrous for a parent, 
just as can any other partnership. 
However, if a son deserves partner- 
ship recognition of his latent. skills, 
ability and loyalty, denying partner- 
ship may be no less fatal for a parent. 
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PUNXSUTAWNEY COMPANY 


720 THIRD ST. - PUNXSUTAWNEY, PA. 


Model WD 48-S 





All the advantages of “Wet or Dry” 
cooling plus the speed and economy 
of “FORCED-AIR”. Cost less than most 
ordinary wet or dry coolers. There's a 


positive, even flow of forced cold air 
throughout entire storage area. 

Two models —stainless steel tops 

— big bottle capacity. 





FAN OPERATES 
ONLY WHEN UNIT 
IS RUNNING 





LIFT LIDS 
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ZONE-CONTROL VATS 





TUBULAR COOLERS 


VACUUM BULK COOLERS 








COMPACT COOLERS 


V 


COLD WALL TANKS 


TUBULAR COOLERS cool milk rapidly to uniform, low temperature using either ammonia 
or Freon as the coolant. Product passes through a tube series surrounded by refrigerant 
for fastest heat transfer. Available in 23 sizes and. capacities. Ask for Bulletin 341-5. 
COLD WALL TANKS cool and store raw milk, skim, route returns, pasteurized ice cream 
mix, cream and condensed milk, using direct ammonia refrigeration. A.S.M.E. con- 
struction. Available in horizontal, vertical and rectangular models with capacities 
from 50 to 10,000 gallons. Bulletin 327-12 for full details. 

COMPACT COOLERS provide direct ammonia low temperature, low cost cooling of milk, 
cream, ice cream mix and evaporated milk. They deliver an icy-cold product faster 
with a “thin-film” spread that cools every liquid particle uniformly. Capacities from 
400 to 32,000 gallons per hour. Request Bulletin 341-5. 

ZONE-CONTROL VATS assure fast cooling (or heating) of skim, buttermilk, cream, ice 
cream mix, chocolate or condensed milk. Tap or sweet water used. Separate zones 
cool (or heat) only amount of product in vat, providing maximum temperature 
split for quickest cooling, best operating economy. Capacities from 50 to 1500 
gallons. Specify Bulletin 325-11. 

BULK COOLERS, both Vacuum and Atmospheric are of lifetime, all 18-8 stainless steel 
construction, with full flooded, direct expansion system featuring Power-Saver con- 
trols. Low pouring height Atmospheric unit for use with conventional milkers— 
Vacuum unit for pipeline system. Capacities for every need. Get Bulletin 354-22. 
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Whatever your cooling problem, 
you'll find that one or more of 
these experience-engineered units 
will fit your needs perfectly. The 
complete dependability and pro- 
duction records of Mojonnier all 
stainless steel cooling equipment 
have, for many years, been the 
“buy-words” of leading dairy 
operators all over the world. Look 
at their features . . . see their per- 
formance .. . check their operat- 
ing economy .. and you'll want 
only Mojonnier cooling units for 
your quality products. 


ATMOSPHERIC BULK COOLERS 


- QUALITY Write: MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILLINOIS 

—_ | Mefonmien Engineered Cooling Equipment 
oT You apaaeuat for speed, economy in dairy product cooling 
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These people represent 
three different elements 
contributing to the suc- 
cess of June Dairy 
Month. Shari Lewis (left) 
American Dairy Associa- 
tion Dairy Princess, be- 
cause of her beauty, 
charm and grace will get 
reams of publicity for 
June Dairy Month. Dr. J. 
A. Nelson, a member of 
the executive committee 
of ADA, one of the 
prime movers behind 
June Dairy Month. Paul 
R. McClure (right), Mon- 
tana Division manager 
of Beatrice Foods Co., is 
Montana June Dairy 
Month chairman. Organ- 
ized interest reaches 
down to state, county, 
and village levels. 


The largest food com- 
panies in the country 
recognize the value to 
themselves of participat- 
ing in the June Dairy 
Month promotions. Camp- 
bell’s Soups, General 
Mills, General Foods, 
National Biscuit, and 
Quaker Oats will all co- 
operate this year. This is 
what General Foods’ 
log Cabin Syrup and 
Aunt Jemina pancake 
mix are planning to do. 


LL SIGNS point to 1957 as the 
banner June Dairy Month pro- 
motion year in terms of dollars 

spent, interest aroused and, most im- 

portant, dairy products sold. 


On the national level, the 13 
sponsoring dairy organizations report 
that the Post Office Department has 
agreed to carry Dairy Month posters 
on its trucks two weeks in June, 
United States Department of Agri- 
culture groups are planning full sup- 
port for the program. Major food 
manufacturers have coordinated their 
ad programs to tie in with the June 
Dairy Month promotion. The Amer- 
ican Dairy Association will support 
the program to the hilt with adver- 
tising in newspapers and _ television. 

The American Dairy Princess, who 
this year is Miss Shari Lewis, will take 
an active part in publicizing the spe- 
cial nature of June as Dairy Month. 
The activities of the 1956 princess 
were exceedingly helpful in_ this 
regard. 

To launch the 1957 June Dairy 
Month event, the dairy industry will 
play a leading role in the ceremonies 
at Jamestown, Virginia, marking the 
350th anniversary of the founding of 
that community. The reason for the 
interest in this event is that the early 
settlers brought the first cows to this 
country with them, thus founding the 
American dairy industry. 

Publicity and special section ma- 
terial will be supplied to more than 
10,000 local newspapers. 


The 13 sponsoring organizations 
are: American Butter Institute, Amer- 
ican Dairy Association, American Dry 
Milk Institute, Dairy Association Exec- 
utives, Dairy Industries Supply Asso- 
ciation, Evaporated Milk Association, 
International Association of Ice Cream 
Manufacturers, Milk Industry Foun- 
dation, National Cheese Institute, Na- 
tional Creameries Association, National 
Dairy Council, National Milk Pro- 
ducers Federation, and Purebred 
Dairy Cattle Association. 

June Dairy Month has become a 
major selling event for the dairy in- 
dustry, some observers estimating it to 
be the biggest food sales event held 
annually in the country. Behind this 
rise is a story of cooperation, not only 
by national dairy and governmental 
groups, but by state and county dairy 
associations and by the local dealer 
and the milkman on the route. 
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needed in today’s automatic 
operations where break- 
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out perform other washers of larger size. 


Foun- \ There are no backaches for the man operating a 
e, Na- Girton Washer. Notice how he stands perfectly erect, 


ional . errr 
“—o yet every bottle is within easy reach. 
ro- 


rebred 








CAPACITIES... 
From 16 to 120 bottles per minute 
Washing 1/2 pints through '/2 gallons 
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See your Girton Jobber or write 
for complete bulletin. 





Public interest in June Dairy Month 
is aroused and kept stirred up months 
in advance of the actual event by the 
holding of contests in various states 
to determine who shall be dairy prin- 
cess, or milk maid, or cream queen or 
what-have-you of that particular state. 


This is only one aspect of Dairy 
Month doings at the state level. Get- 
ting ready for this year’s promotion, 
for example, the Pennsylvania June 
Dairy Month Committee called to- 
gether various dairy interests from 
the Scranton, Wilkes-Barre, Lehigh- 
Northampton, Philadelphia, and Potts- 
ville to review merchandising and 
promotional campaigns for the 1957 
June Dairy Month. The group of 
than 60 executives represent- 
ing hotel, restaurant, grocery, chain 
store, dairy farm, and milk distribut- 
ing interests were presented with full 
June Dairy Month promotional plans 
prepared by the National June Dairy 
Month Committee and the Pennsyl- 
vania June Dairy Month Committee. 


more 


Each of them in turn went out and 
stimulated interest and action in his 
particular field to aid the promotion. 
C. R. De Haven, director of public 
relations, Pennsylvania Association of 


Milk Dealers, told them, “It is only 
through a massive cooperative effort 
that we will achieve greater consump- 
tion of dairy products, especially dur- 
ing June when milk supplies are plen- 
tiful. This will not only benefit the 
various industries concerned from a 
business standpoint, but will materi- 
ally contribute to the Pennsylvania’s 
consumer diet through a highly nutri- 
tious food, thereby raising the health 
standards of our population.” 


With the tremendous impetus that 
the program is getting from state and 
national local dealers 
are afforded an excellent opportunity 
to capitalize on the program by using 
the materials available. The American 
Dairy Association has special promo- 


organizations, 


tion kits for use by local dairies and 
retail outlets. 


Included in the kit are giant win- 
dow banners four feet by six feet, 
over-wire hangers and store posters 
19 inches by 25 inches, price cards 
14 inches by 20 inches, small sales 


strips 20 inches by four inches, a 


strip 48 inches by four inches that 
the the different 
products. The foregoing are for use 


repeats names of 


in grocery and chain stores. 


In addition the American Dairy 
Association will provide posters for use 
in banks and other interested (though 
not directly) places of business. 


The mats for use in advertising in 
local papers are being sent directly to 
the newspapers who, in turn, must sell 
the ad to the local dealer. 


For further information write to 
June Dairy Month Headquarters, 
American Dairy Association, 20 North 
Wacker Drive, Chicago, Illinois. 

The Milk Industry Foundation offers 


June Dairy Month 
Speech Kit, including a press release 


its members a 


form to be followed whenever a speech 
is made. The press release is a sum- 
mary of the remarks included in the 
speech. Blanks must be filled in and 
enough copies made for each of the 
local papers. 


The high esteem in which June 
Dairy Month is held by dairies as a 
promotional device is shown by the 
fact that last year 98 percent of all 
dairies made some special effort to 
promote increased sales during June, 
1956. An even higher percentage may 


be reached this year. 













HOODED and OPEN PAILS * STRAINERS 


WIRE CRATES for paper and glass bottles * DISPENSER CANS 
MILK CANS « ICE CREAM CANS « HARDENING BASKETS 


Metalware for the Dairy Industry and Waste Receptacles 
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Superior Dispenser Cans 


Can Take It! 


Solderless, Seamless, Superior Construction for 
Longest Life * Easy to Clean * Easy to Stack 


JOHN Woop COMPANY 


Superior Metalware Division 
509 Front Ave., St. Paul 3, Minn. 
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SO GOOD, 


Y NEVER HANDLED 'T 


Complete control panel mounted on end of tank. 
All stainless steel refrigerant coil. 

Direct expansion refrigeration system. 

All stainless steel or painted mild steel exterior. 
Remote tanks from 150 through 1500 gallon. 
Self-contained tanks from 150 through 300 gallon. 
Factory calibration in pounds or gallons. , 


Cylindrical design offers maximum strength and depend- 


INQUIRIES TO: able calibration. 
pitt) \4 (verte COMOANY EM-GEE 
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RIGHT 


Or 


WRONG 


in 
Labor 


When Can’t You Fire a Worker for 
Sleeping on the Job? 
What Happened: 

As Bessie Nichols’ foreman passed 
by the door, he saw her sitting with 
her head down on her arms on her 
work bench, her eyes closed. He stood 
in the doorway for a few minutes, 
watching her. She didn’t move. He 
called over two other foremen who 
were passing, and the three of them 
watched for a while. Then they went 
about their business. At the end of 
the shift, Bessie was fired for sleeping 
on the job. She raised a fuss: 


1. I wasn’t asleep, I had an upset 
stomach. Since I was between 
jobs I sat down to rest for a 
bit because I felt so lousy. Go 








check with Medical. They gave 
me medicine for it the night be- 
fore. And I told a couple of 
people at the beginning of the 
shift that I still didn’t feel so 
good. 


2. I didn’t even have my _ eyes 
closed most of the time. I kept 
looking at the call board every 
couple of minutes. If another 

job had been ready for me I'd 

have seen my light go on. As it 
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A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 


cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 


92 Warren St., New York, N. Y. 


Relations 


happens, there wasn’t another 
job ready for that shift. 


>] 


3. The foreman didn’t come any 
closer than the door. That’s 10 
or 15 feet away from my bench. 
They use telescopes, they're so 
sure I was sleeping? 

Her foreman claimed: 


1. She had her eyes closed all the 
time we were watching her, 
and that was a good 15 or 20 


minutes. 

2. Even though there wasn’t any 
work ready for her, she could 
have kept busy. There are al- 
ways things that need doing. 

‘ 


3. We've always considered sleep- 
ing on the job as just cause for 
immediate discharge. Anybody 
we catch at it gets fired. 


Was The Foreman: 
RIGHT | WRONG 


What Arbitrator John Gaffey 
ruled: “I have every reason to believe 
that the company acted in good faith. 
I feel, however, that when the penalty 
is discharge, the proof be reasonably 
strong—by a fair preponderance of 
the evidence. Obviously the com- 
pany’s witnesses believed she was 
asleep. Nevertheless, it is not easy to 
determine whether a person is asleep. 
Usually _ it 


close range while the person is asleep, 


requires observation at 


or immediate presence when he is 
aroused. Of course, if one is so near 
unconsciousness as to be completely 
inattentive to the business at hand, the 
effect is the same as if one is asleep. 
But in this case, I am forced to con- 
clude that the company lacked suffi- 
cient proof that Mrs. Nichols was 


asleep or virtually so, because none 
of the company witnesses ever got 
very close to her and because her ex- 
planation is plausible and is supported 
by the circumstances. On balance, the 
evidence seems as consistent with the 
hypothesis of her innocence as with 
that of her guilt. Considering the cir- 
cumstances, a one-week disciplinary 
layoff for wasting time would appear 
proper. Since she could have kept 
busy she was apparently guilty of the 
lesser offense.” 

Must You Pay Workers for the 


Time You Spend Communicating to 
Them? 


What Happened: 
The company couldn't afford to give 
a pay increase and wanted the con- 





tract renewed “as is” for another year. 
The company called a meeting of all 
its workers, and the company presi- 
dent explained the situation to them. 
They agreed to go along with him on 
a “no raise” contract renewal. But 
later, they demanded time and a half 
for the hour the meeting ran past the 
regular 4 P.M. quitting time. The 
company said “no!” But the workers 
wouldn't take “NO” for an answer. 
The company argued: 


(Please Turn to Page 116) 
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TRAILER CAMPS 


SIZE: 34” Deep, 
44” Wide, 67” High. 
WT: 750 Ibs. 


JENNINGS 





SHOW YOU HOW TO INCREASE VOLUME-(o7RoviE(/ 


JENNINGS AUTOMATIC MILK VENDORS are 
the answer to building greater milk volume. 
Dairies all over the country find these remark- 
able machines are opening up virtually un- 
explored territories . . . increasing their sales 
without greatly adding to overhead. There’s 


ENGINEERED AND MANUFACTURED BY 


no “stealing” of routes or customers from 
other dairies. No “time clocks’ either —be- 
cause Jennings Milk Vendors work around 
the clock for you. Indoors or outside . . . in 
all kinds of locations—they provide long- 
lasting, profit-making trouble-free service. 


FREE BROCHURE: The complete f 
story on milk vending. How to get started =| 
=—. 


in this profitable business. Write today! 


JENNINGS « COMPANY 


4303 West Lake Street + Chicago 24, Illinois »« MAnsfield 6-2612 


Trouble-Free Performance Assured By 50 Years’ Experience in the Coin Machine Industry 


May, 1957 


73 











ae Sy A question that 


* . . . 
continually arises in 


' the operation of a 
‘ fleet of trucks is, 
5 “how much of my 


own repair work 
should be done in 
my own shop and 
how much should be farmed out to 
specialists?” The reason it is a peren- 
nial problem is because there is no pat 
answer. The amount of work done in 
a fleet shop and the amount farmed 
out to specialists varies with the size 
of the fleet, the size of the vehicles, 
the amount of territory the vehicles 
are spread over, and the services con- 
veniently available. 
Fleet operators have been seeking 
a formula for and have not 
come close to one. They not only do 
not agree with one another, they can- 


years 


not reach a program that is adequate 
Heet the 
It is quite obvious that a fleet 
cannot do all of 


for one from one year to 


next. 


its own mechanical 





The day of complete engine rebuilding in the shop appears to be about over. Replacing 

piston rings, grinding the valves and replacement of spark plugs and distributor points 

is about all that is done when compression pressure, oil consumption and power indicate 
that engine has to be taken apart. 


Trend Is Away from Heavy Overhaul 
Where Small Trucks Make Up the Fleet 


work any more than a vehicle can 
manufacture all the components that 
go into a truck. Some operators say 
that they maintain their trucks and 
farm out repairs, but this is begging 
the question. Until someone comes up 
with a clear differentiation between 
maintenance and repairs, the operator 
is still asking himself the same ques- 
The delineation the 


two is hard to come by. 


tion. between 


One thing seems pretty certain. 
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Fleet 
building engines of the size used in 


operators are all through re- 
route trucks. They have pretty well 
decided that rebuilding an engine of 
less than 450 cu. in. piston displace- 
ment is a mistake. The routine seems 
to be to run the engine with periodic 
inspections and adjustments until the 
compression pressure, oil consumption 
and power indicate that the engine 
has to be taken apart. 


At this point the piston rings and 


possibly the piston pins are replaced 
and the valves are ground. This to- 
with replacement of — spark 
plugs distributor points is about all 


gether 


that is done. The engine is then put 
back to work and it usually gives 
satisfactory service for about half of 
the original mileage. When the engine 
gets unreliable a second time, it is 
refitted with a short block and the 
cylinder head is reconditioned. The 
result is the 
amounts to a new engine. 


operator gets what 
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are coming from HEIL. 
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Here’s an entirely new concept / 
in bulk pick-up tanks. 


— 

















— Imagine a tank as tough as an elephant’s 
icate hide . . . dent-proof .. . rot-proof.. . 
rust-proof... never needs painting ... costs tichtweicHt | GREAT STRENGTH | MORE SANITARY SUPERB INSULATION 
far less to maintain . .. stronger than 
| steel ... and hundreds of pounds lighter! 
That's the performance a Heil other HEIL products for the Dairy Industry 
Frigid-Lite plastic pick-up delivers. witli | 
at These tanks are molded in one piece like Th 6 
a casting. The molding unites plastic, - <3 toa ee 
Fiberglas, insulation core and stainless Stainless steel | Stoiniess steel 
. ° ° . . pick-up tanks | trailerized transport tanks 
laced steel inner liner into one integral unit. | 
is to- The result is construction that seals out all 
spark vapor, moisture, and provides unequaled a) = HEIL 
at all strength and insulating qualities. THE co. 
n put Dept. 355, 3000 W. Montana Street, Milwaukee 1, Wisconsin 
gives Why not enjoy the economies of years- Factories: Milwaukee, Wis. * Hillside, N. J. * Lancaster, Pa. 


1 the 
Plastic trailerized 


- Rectangular and cylindrical 
The transport tanks 


cooling and storage tanks 


alt of ahead design now? Your Heil man can tell 
=a you how easy it is, so call him soon. 4 ff nl. 
1 1S | Z 
| 
| 
| 


what 
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The short block consists of an en- 
gine block with crankshaft-fitted  pis- 
ton pins and piston rings, all fitted 
and new. The cost of this for a six- 
cylinder engine such as would be used 
in a route truck is about $129. Fleet 
operators find they cannot recondition 
or overhaul an engine block for this 
amount of money. There is also some 
experience that indicates that com- 
pletely reconditioned engines do not 
give the trouble-free mileage that the 
short blocks do on the average. 

Now let’s see what it is the fleet 
shop skips when a short block is used 
for replacement. First it does not have 
to have the crankshaft reground and 
this is something that would have to 
be farmed out anyhow. There are 
practically no fleet shops that could 
profitably employ a crankshaft re- 
grinder. They cost too much money 
to be used intermittently and no fleet 
has enough trucks at any given loca- 
tion to keep production going on 
Regrinding 
crankshafts is a job for specialists. 


a crankshaft regrinder. 


The ordinary mechanic cannot do the 
job and of course no fleet can afford 
to hire a specialist. 

Most fleets have given up recondi- 
tioning cylinders. This like the crank- 
shaft regrinding is a job for a special- 
ist and special equipment which can- 
not be employed enough of the time 
to make this kind of work economical. 


Such components as timing gears, 
camshaft and bearings are all new in 
the short block and to buy them sep- 
arately as parts to be used as replace- 
ment would cost almost twice as much 
as they cost when bought as parts to 
be used as replacement in a rebuilt 
engine. These parts do not lend them- 
selves to reconditioning. They must 
be replaced. 

When the costs are all added up a 
route truck with a failing engine can 
be put back to work in less than two 
days’ time with an engine equivalent 
of new at a cost of about $200. Very 
few fleet shops can match this cost. 


In the larger engines, figures in this 


proportion are not necessarily true, 
Replacement engines cost more be- 
cause they do not have the advantage 
of mass production. Gasoline engines 
of around 450 cu. in. can be over- 
hauled for between $500 and $600. 
Replacement engines cost more than 
twice that figure. But because the 
Heet shop has gone out of the engine- 
rebuilding business as a result of the 
bargain short block for small engines 
which is the backbone of the fleet, 
it is seldom that it will pay to over- 
haul the big engine in the fleet shop. 
The skill and the equipment is not 
there. 

This means of necessity that all but 
the biggest fleets will have to depend 
upon the outside specialist for this 
overhauling. There is always an en- 
gine rebuilder available and most 
branches of the manufacturer of the 
larger trucks are equipped to do over- 
haul work. Thus the complete engine 
overhaul is about gone from fleet 


(Please Turn to Page 117) 





International Celebrates 
50 Years as Truck Maker 














The Original “Auto Wagon” Built 
In 1907 Had Right Hand Drive. 


They Do Not Look Much Alike But This 
Truck Is a Lineal Descendant of One On Left. 


This year International Harvester rounds out 
its 50th year of making trucks. It’s a far cry between 
the 1907 “Auto Wagon,” (left) and the mammoth 
1957 truck on the right. Exactly 2,610,441 Inter- 
national trucks have hit the road since the high- 
wheeled, right-hand-drive vehicle first made _ the 
farmer's lot easier by enabling him to haul his 
produce to town at 20 miles an hour. 

Total U. S. truck production in 1907 was 1,000 
trucks. International produced 73 “Auto Wagons,” 
7.3 percent of the total. 

Although it produces no passenger cars, Inter- 
national Harvester is the world’s fourth largest 
manufacturer in the automotive field. It ranks third 
in the nation in volume of truck sales and leads the 
industry in production of heavy-duty, six-wheel and 
multi-stop trucks. 
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i. | g Cox Filler 


Over- 





























shop. 


Ss not 


With this filler, which you can buy without 
mortgaging your dairy, you can take care of all 
ll but your paper business with just one operator. 
pend He simply loads the filler with empties and \ 
takes full cartons off. The Cox Filler does 
everything else. Positions cartons. Opens them. 
Fills. Seals. Crimps lids. 

Your man can easily fill your daily paper 
requirements this easy way. a‘ 
over- The Cox Filler saves waste, too. It passes 
ngine already filled or improperly positioned cartons j 

Heet without filling and without stopping. 

With low-cost accessories, it will also date, 
code, or insert caps in your cartons. 

Equipped with casters, another low-cost 
accessory, the Cox Filler can easily be moved 
out of the way when not in use. 

Size changes take less than a minute. One- 
man cleaning requires about ten minutes. f 

You buy the Cox Filler outright. Amortize it 
as fast as you like without leasing charges. 

For prices and further information, write to # 


us in Oneida, N. Y. 


~ this 
mn en- 

most 
f the 





1. size changes in one minute. Switch to 2. Clean completely in just ten minutes. 3. Low-cost, distinctive Canco cartons in stock 

pints, third-quarts, or half-pints in one minute or | One man can strip down the Cox Filler, clean and design (above) and exclusive Smith-Lee special 

less. reassemble it in ten minutes. print with your name on three sides. Five color 
combinations available on both. 


| aE OBER | 
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SMITH-LEE CO., INC., ONEIDA, N.Y. 


SPECIALISTS IN DAIRY PACKAGING 
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CAPACITY 
CLEANEST 


OPERATES 





EVI 
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HIGH 
Hot Milk 





NEW DE LAVAL 
**399-H”’ 
HOT MILK SEPARATOR 


capacity —20,000 Ibs. per hour. 
LOW INLET PRESSURE—45 psi at 
20,000 Ibs. per hour. 


NO INCREASE IN HORSEPOWER— 
3 HP drive. 


ALL “300” SERIES STAINLESS STEEL. 


“AIR-TIGHT”. 





NEW DE LAVAL 
*372-H”’ 
HOT MILK SEPARATOR 


cAPaciTY—12,000 Ibs. per hour. 

LOW INLET PRESSURE— 30 psi at 
12,000 Ibs. per hour. 

NO INCREASE IN HORSEPOWER— 
2 HP drive. 


ALL "300" SERIES STAINLESS STEEL. 


“AIR-TIGHT”. 
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Separators 


: 
UP TO 20,000 ths. PER HOUR 
SKIMMING EVERE ear tosses oi 


CAPACITY 





NOT EXCEED .06 OF 1% BY MOJONNIER IN ALL FIELD TESTS 


14 HOURS CONTINUOUSLY 
WITHOUT CLEANING! ano WITHOUT ANY 





Here is the most modern, most revolutionary 
step forward in milk plant centrifugal design 
history ...the new De Laval High-Capacity 
Hot Milk Separators. Already tested in a va- 
riety of plants... they give you tremendous 
capacity —up to 20,000 pounds per hour... the 
cleanest skimming ever—.06 by Mojonnier— 


2) ee \'7 


SEPARATOR COMPANY 





eo) 


THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York 


May, 1957 


* 427 Randolph 


INCREASE IN FAT LOSS 


in field tests... 14 hours of continuous oper- 
ation without cleaning and without increase 
in fat loss due to length of run. And De Laval 
High-Capacity Separators are all “300” Series 
stainless steel, ‘‘Air-Tight’’. .. provide low inlet 
pressure and horsepower...have all the features 
and compactness of De Laval “300s”. 


Get all the facts on the amazing new 
high-capacity De Lavals... now! 


St., Chicago 6 + DE LAVAL PACIFIC CO. 201 E. Milibrae Ave., Millbrae, Calif 
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Against the Tide? 


Sunnyhurst Dairy Is 


One Small 





Dairy that Keeps 


Growing 





By today’s stand- 
ards, Sunnyhurst 
Dairy, processing 
25,000 quarts of milk 
a day at Stoneham, 
Massachusetts, is a 
<2 small to medium- 

sized plant. By any 
Ernest Clivio, who has 
guided Sunnyhurst since its inception, 
has done a superman-sized job. In 
11 short years he built the busi- 


standards, 


ness from one route, which he bought 
and serviced himself, into a substan- 
tial operation with 32 retail routes, 
one wholesale route, and a number of 
bobtailers served by a gleaming up-to- 
date plant. 


Remarkable about Mr. Clivio’s ac- 
complishment is the fact that it was 
done in a market—15 communities just 
north of Boston — where the dealers 
zero in on customers with the zeal of 
kamikaze pilots. 

The continuing rise of the chain 
groceries to a position of dominance 
in the sale of milk is another com- 
petitive factor that would prevent in- 
surance experts from issuing long-term 
policies on the life expectancy of small 
plants in this market. 

As one informed observer put it, 
“The home service business has to 
compete with super-markets where the 
customer can buy her milk in a gallon 
jug, sometimes at seven cents a quart 
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By HERBERT SAAL 





Sunnyhurst employees turned the tables on President Ernest Clivio at a profit-sharing check 
distribution dinner by presenting him with a gift, which he proudly holds aloft. It is a 
movie camera. This is one demonstration of the high team spirit prevailing at the company. 


less than the milkman can deliver it 
to her doorstep. This has not meant 
that the home service routeman has 
been abandoned. Some customers like 
to have the comfort of knowing the 
milkman will call, but they also like 
that cheap price at the store, so they 
cut their orders back from, say, 20 
quarts a week to 10, and get the rest 
at the store. 

“The company is then left with the 


problem of finding more customers to 
make up the lost volume. Even if it 


does find the customers and make up 
the volume, it will not make as much 
money as before because it costs more 
to deliver the same amount of milk 
divided between two customers than 
it does to one. It also intensifies the 
competition for the remaining home 
service customers.” 
Sunnyhurst Dairy has 
these obstacles. It has built a flourish- 


overcome 
ing business based on home service. 
With the confidence of one who has 


struggled long against strong odds and 
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Mr. Clivio “There will 


always be a retail business, and there 


won, Says, 
will be a living in it for Sunnyhurst 
Dairy.” 

How 


did he bring Sunnyhurst 


to this point? Twenty-five thousand 
quarts a day from a_ standing. start 
11 years ago is no mean accomplish- 
ment. 

a salesman 
who knows the dairy business from 


the doorstep up. He worked for 20 


First, Ernest Clivio is 


years, first as a route salesman, then 
as retail sales manager for a large 
Boston company. 

He had the experience, therefore, to 
jump out of a comparatively soft berth 
with an established dealer to risk the 
dangers and uncertainties of a new 
business. It was a rough time to jump. 
There was considerable talk about a 
leveling off. Indeed, there were those 
who saw New England entering into 
a period of decline. 

Fortunately, for Sunnyhurst Dairy, 
Mr. Clivio’s judgment proved right. 





Each truck is kept spic and span regardless of weather. Sunnyhurst 

management realizes the truck is a rolling representative of the 

business and that it helps to create or change the impression of 
the cempany that the public has in its mind. 


There was no slow collapse. Instead, 
people grew more numerous. There 
Was a greater demand for milk and 
Sunnyhurst Dairy was there to help 
satisfy that demand. 


Repeatedly since then, Mr. Clivio 


has demonstrated his faith in his 


judgment. 


Added to this ability to make sound 
decisions based on years of experience 
Mr. 
Clivio is exceptionally careful in the 


in the business are other factors. 


selection of personnel. “This business 
was built by hard work. Hard work by 
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me and hard work by the people who 
work for Sunnyhurst. No matter what 
the job is, we’ve got men and women 
who are willing and able to do it, even 
if it means that little extra effort. I feel 
fortunate to have such men as Ed Dav- 
enport, in charge of internal control, 
and Joe Cremone, in charge of sales 
and credits, working with me in this 
business. 


“They have helped to build a spirit 
of company loyalty and high morale 
among our people. I consider this to 
be one of the most important factors 
in any success Sunnyhurst may enjoy. 


“We try to keep this spirit at a high 
level by paying good wages and sal- 
aries, by holding out the hope of ad- 
vancement to all employees, by em- 
phasizing that their own advancement 
is tied to the progress of the company. 
The quicker the company moves for- 
ward, the quicker they will move 
forward. And they've all got the urge 


to go ahead. If they didn’t have it 


they wouldn't have been hired in the 
first piace.” 


Wages and salaries are not the only 
rewards or incentives at Sunnyhurst. 
Very popular with the Sunnyhurst 
the profit-sharing 
One of the highlights of the 
Sunnyhurst vear is the annual dinner 
the 
profit-sharing plan check distributions 


people has been 
plan. 
just before Christmas at which 
are made. At last year’s dinner Mr. 
Clivio was pleasantly surprised to re- 
ceive a gift, a movie camera, from 


the people in his organization. 


one route that Mr. Clivio started with 11 years ago. 
25,000 quarts a day now, for the home service trade, Sunnyhurst 
Dairy is installing machinery for the filling of multi-quart containers. 


The thoughtfulness of such tributes 
exemplifies the high spirit prevailing 
within the organization. 

A long-time friend of former heavy- 
weight Rocky Marciano, 
Mr. Clivio always bought a block of 


champion 


tickets, whenever the champion was 
fighting, for as many of Sunnyhurst’s 
personnel as could go and still leave 
the business operative. 

Mr. Marciano, who is closely asso- 
ciated with the 
quently lent his considerable name to 
ideas promoting Sunnyhurst Dairy. An 
example — the former champion posed 
in a T-shirt with “Sunnyhurst Dairy” 
emblazoned across the front. 


business, has fre- 


The connection with Mr. Marciano 
is one of the few advantages Sunny- 
hurst has over other small dairies in 
the area. 

“One of the biggest problems the 
small and medium size dairy has is 
advertising, promotion and publicity,” 
Mr. Clivio declares. “How can Sunny- 
hurst Dairy, 


operating in a_ small 





Spacious processing room at the plant is a long way from the 


Packaging 


area—a radius of 10 miles from the 
plant — afford to advertise in papers 
and radio and television stations that 
cover a much wider territory? It means 
Sunnyhurst is paying for a lot of waste 
advertising simply because we do not 
begin to serve even the smallest part 
the 
station. 


of the area covered by paper, 
For in 
Boston at all, 
but the people of Boston make up the 


radio or television 


stance, we are not in 
bulk of readers, viewers, and listeners 
in the area.” 

While Sunnyhurst does some news- 


paper advertising, its major sales pro- 
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. . . Sunnyhurst Relies On 
Field Representatives Mainly 


To Get New Business .. . 


motional efforts are based on personal 
contacts. It’s the field representative 
who pounds the pavements and knocks 
on doors who bears the major brunt of 
“A good 
We've 
got good ones. We're lucky,” affirms 
Mr. Clivio. 


the sales promotion effort. 
representative is a rare bird. 


Sunnyhurst engages in other promo- 
tional ventures designed for maxi- 
mum impact within the company’s 
sales area. High among these is the 
sponsorship by Sunnyhurst Dairy of a 
Little baseball 


number of League 


teams. 


Mr. Clivio’s favorite, however, and 
one that brings thousands of people to 
the dairy’s windows on heavily trav- 
elled Main Street is the annual Christ- 
mas exhibit. Sunnyhurst spends a 
small fortune each year on this proj- 
tracks, 
capped mountains, sheep, blue sky 


ect. Toy trains and snow- 
with plenty of stars make up the ex- 
hibit. Nothing about milk. Just some- 


thing to attract the youngsters. 


“The biggest bang I get out of this 
business is to watch the expression on 
those kids’ faces at Christmas time 
as they watch the exhibit,” says Mr. 
Clivio. 

A sentimental man. But also a re 
alistic man. 


One demonstration of Mr. Clivio’s 
realistic approach is his insistence on 
processing only milk and cream. “We 
process what we know how to process 
best, milk and cream. The other prod- 
ucts on our route wagons — cottage 


cheese, sour cream, orange juice, 


One of the highlights of the year in 
Stoneham is the elaborate, tasteful and 
attractive Christmas display at Sunny- 
hurst Dairy. Thousands of people visit 
the dairy each Christmas season. Not 
intended as a commercial exploitation, 
the display nevertheless has the effect of 
spreading the name and fame of Sunny- 
hurst Dairy. 


Former World Heavyweight Champion 
Rocky Marciano is an interested and 
helpful bystander in Sunnyhurst affairs. 


eggs —we buy from others. It just 


would not be economically feasible 
for a small plant like ours to go into 
by-product production just to supply 


our own needs.’ 


Despite the tribulations of the milk 
business, Mr. Clivio cannot think of 
anything else he would rather be 
doing. Men of his energy, daring, and 








Rx hy Whar iano 


UNDEFEATED HEAVYWEIGHT CHAMPION 


OF THE woRLD 





ingenuity don’t come along very often. 
But when they do they usually make 
a place for themselves. Mr. Clivio did, 
which, if you happen to drive through 
Stoneham, Massachusetts, you can see 
for yourself. 





















The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 

IDEAL FOR THE FOOD INDUSTRY 

RENEWABLE RUBBER COVER. The sturdy cover protects the ' 

nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, 1 16 HUDSON STREET, NEW YORK 13, U. S.A 


AUTOMATIC WATER-SAVER 
Te ae fey & 48 
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ONE CARRIED MILK THE OTHER SOLD ALLIED PRODUCTS, TOO 


two little bottles went to market... 


The plain bottle was not fully employed. design did more than tote the milk. It planted 
During its 30 round trips — give or take a many times and in many places the sugges- 
few — it did a good job of acting as a con- tion that the bottler sold other products as 
tainer and made its contents clearly visible. well. To stimulate your sales of allied prod- 
But it didn’t help sell other products! ucts let us send you more information on 
what this modern promotion method is doing 
The attractive looking bottle with the ACL for bottlers everywhere. Write or phone! 


THE I, AIMB GLASS COMPANY - Mount Vernon, Ohio 


35 years devoted to serving the dairy industry 








Milk profits 
take two 









giant steps 


with the NORRIS 
3-Drink Vender 


new for 1957 





Slickest little coin drop we've seen 


No dials, 
no buttons, 





no levers! 








eview 


The selling-est front on any vender 


Natural color 
dairyland scene 
lights up! 


HE first step...an extremely handsome vender 
: that stops customers, starts sales. The 
cool-looking, colorful dairyland scene lights up. 
Your products are displayed in the window. Over- 
all effect is one of striking elegance making this 
machine welcome in all of your locations. 

The second step ... a coin drop of utmost 
simplicity. Gone are the dials, levers and buttons. 
Instead, a separate coin channel selects each of 
your choice of three drinks. It’s easy to operate. 


Smooth and quiet, too. 


The Norris Vender has become known for its 


NORRIS DISPENSERS, INC. 


DEPT. AMR-47 
2720 LYNDALE AVE. S. 
MINNEAPOLIS 8, MINN. 


Dear Sirs: 





rugged construction that rarely needs service. Now, 
with these two new advancements built in, the 
new Norris 3-Drink Vender for 1957 is the ma- 
chine you want. The machine that will make 
more money for you with milk. 

Get complete information on the new Norris 
3-Drink for 1957. We have prepared a full-o-facts 
folder you should see. Write for it. 


NORRIS S3-DRINK VENDER 


_ from the greatest name in milk dispensers 
! V orris Dispensers, Inc. 
Tate 


a Dept. AMR-47, 2720 Lyndale Ave. S., Minneapolis 8, Minn. 


We want our milk profits to take two giant steps. Send us your folder 
on the new Norris 3-Drink Vender for 1957. 


Name_ 





Firm 





Address 





City 


__Zone___ State 
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By V. H. NIELSEN 


Cooling Room Capacity, 


Insulation, and Compressor 


QUESTION — In our cheese fac- 
tory we are planning to install a 
cooling room 175 inches wide, 350 
inches long and 84 inches high. 
This will be used to cool 4,000 
pounds of cheese each day from 
90° F. to 35° F. Would you con- 
sider this room to be adequate for 
our operation? What thickness of 
insulation will we need? We have 


8" BRICK WALL 


1/2" CEMENT MORTAR 


4" CORK BOARD 


available a 12 horsepower com- 
pressor and wonder if it will be 
large enough to handle the job. 


ANSWER-—The table volume of the 
proposed cooling room will be 
(175) (350) (84) 


= 2,977 cubic feet 
1728 


and we may assume that two-thirds of 
this or approximately 2,000 cubic feet 


1/2" CEMENT PLASTER 


4" CONCRETE 








4" CORK BOARD 








4" CONCRETE 

















TA<— 4" CINDERS 





CONSTRUCTION OF AN INSULATED ROOM 
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will be occupied by the cheese. 


One 60-pound block of cheese has 

a volume of about 0.9 cubic foot and 
4,000 pounds would then require 

(4,000) (0.9) 


= 60 cubic feet 
(60) 


Hence the cooling room would accom 
modate the production from 
(2,000) 


= 33 days 
(60) 

If you were to store the cheese in 
drums as unpressed curd for further 
processing, a greater volume would be 
required for a given weight of cheese 
and your cooling room would prob- 
ably hold only 15 to 20 days’ pro- 
duction. 


As for the construction and_ insula- 
tion of the room, I wish to refer to 
the accompanying sketch which shows 
how the walls and floor might be con- 
structed. We shall assume that cork 
will be used as insulating material and 
that it will be joined to the brick wall 
with a half-inch of cement mortar: To- 
ward the inside it will be covered with 
a half-inch of cement plaster. 


The floor insulation is resting on 


four inches each of concrete and 
cinders and will be covered by four 


inches of concrete. 


For a room with a constant tem- 
perature of 35° F. you might have 
been able to get by with three inches 
of cork, but we shall assume that this 
one will be insulated with four inches. 
Several other insulating materials are 
available, many of which have insu- 
lating properties similar to those of 
cork (mineral, wool, hair felt, Calorax, 
Insulite, etc.) Corkboard is a little 


more effective than granulated cork. 


Actually all of the materials, ce- 


ment, brick, ete., of which your cool- 
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Y0 U GET TH F BEST The finest name in separators 
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Look at facts, not claims. Here are ae -’ 
s 
some of the advantages you get’ \ 
. . . : . 
only in the Westfalia line See ° Proof of Westfalia’s vibration-free ; 
ask any user. These features are * operation: Run any Westfalia Ba 


° ° s machine—place a nickel on edge ¢ 
unobtainable in any other separator *s_ on ievel surtace—coin will _»*” 
~ i 


on the market. Compare! hg ee ee 


No vibration 

You get heavy, non-expanding cast frames clad in 
stainless steel plate, not merely fabricated frames. 
Cast frames mean more rugged construction, thus 
greater stability, no vibration—see “coin test” sketch. 


Smoother-running performance 

You get one-piece solid drive spindles, which run 
more smoothly than hollow spindles, and eliminate 
condensation in the gear chamber. You get precision 
built parts—part replacement is unbelievably low. 


Highest separating efficiency 

You get highly polished discs to assure non-turbu- 
lent flow for unmatched separating efficiency, thus 
giving additional profits. 


Designed for sanitary standards 

You get TOP FEED for easy accessibility, easier 
cleaning. No messy floor level milk feed connections. 
Milk stream does not run through drive spindle—You 
get milk stream contact parts made of stainless steel 
with smooth, easy-to-clean surfaces. Permanently bal- 
anced bowl is made of forged high strength stain- 
less steel. 


Heavy duty motors 

You get special torque-controlled motors, which 
are oversized and operate at low starting amperage 
for protection against burn-out. Westfalia motors 
start smoothly, last the life of the machine. 











= INV) a >) | c Get all the facts 
| from your Westfalia 
ie ee dealer today 


| N C 8) R x e) R 





75 West Forest Avenue, Englewood, New Jersey 





ing room will be constructed have 
some insulating properties, and this 
must be taken into account when you 
estimate the refrigeration losses 
through the walls, ceiling and floor. 


The heat conductivity of the mate- 
rials in which we are interested are 
as follows 


BTU per Square Foot 
per Hour per ° F. 


Cork 0.330 
Cement mortar 2.0 
Cement plaster 6.0 
Brick 5.0 


For any given combination of these 
materials in a wall, ceiling, or floor we 
can calculate the heat conductance (K) 
by the following formula 

1 





th to tn 
K=>—+t—t.e....— 
ki ke kn 
where t (7, 2...n) and ki, 2... ,) are 
the thickness in inches and heat con- 
ductance, respectively, of the various 
materials involved. 
In this manner we find that 
1 
8 4 
K (floor) = —— + —— = 0.0744 
6.0 0.33 








1 
05 0.5 8 4 
K (walls) = — + — + — + —— = 0.0676 
2.0 6.0 5.0 0.33 
1 
0.5 0.5 4 
K (ceiling) = —— + —— + —— = 0.0765 
6.0 2.0 0.33 


The respective areas of floors, walls 

and ceilings are as follows. 

Floor or ceiling = 
(175) (350) 
—————- = _ 425 square feet 

(144) 
Walls = 
(175) (84) + (350) (84) 





x 2 = 612 square feet 
144 


The refrigeration loss through any 
wall may be estimated by the follow- 
ing formula. 

BTU per hour = (T.-Tz) (A) (K), where 


T: = outside temperature 
T. = inside temperature 
A = area 

K = heat conductance 


We shall now assume that the aver- 
age outside temperature is 75° F. and 
that we may allow 24 hours for cool- 
ing each 4,000 pounds of cheese from 
90° F. to 35° F. Then we can esti- 
mate the total refrigeration load as 
follows. 


Floor = 
(75-35) (425) (0.0744) = 1265 BTU per hr. 


Walls = 
(75-35) (612) (0.0676) = 1655 BTU per hr. 


Ceiling = 
(75-35) (425) (0.0765) = 1300 BTU per hr. 
Total 4220 BTU per hr. 
Add 25% for loss through 
open doors, etc. 
Refrigeration required for 
cooling cheese 
= (4000) (0.64) (90-35) = 5866 BTU per hr. 


1055 BTU per hr. 





(24) 
Total 11,141 BTU per hr. 
Refrigeration needed = 11,141 = 0.928 tons 





12,000 


If you can operate your compressor 
with a suction pressure of 20 pounds 
and a condenser pressure of 139 
pounds, the horsepower requirements 


would be 
(0.928) (0.859) (1.5) = 1.2 H.P. 


This assumes a 50 percent margin 
above the theoretical requirement. 
Actually the horsepower requirement 
for any given refrigeration load will 
increase as the condenser pressure in- 
creases and as the suction pressure 
decreases. At any rate, it looks as if 
your 1.5 H.P. compressor should be 
able to handle the job, provided it is 
not required to do any other refrig- 
eration. 





Low Cost Jug Handles 


for store and 


retail 


bottles 









With Stainless 


Steel Clips A 
~ EASILY AND QUICKLY ATTACHED. 


TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. 


PATENT 
PENDING 








% 





) FOR ALL HALF-GALLON AND GALLON SIZE JUGS ( 





Waxy Outstanding 
Features 





PACKED IN CARTONS 
CONTAINING 1000 HANDLES. 
WHEN ORDERING SPECIFY 
MODEL, SIZE & FINISH OF JUG. 








HAYNES BOTTLE LUG 


THE HAYNES BOTTLE LUG 
POSITIONS HANDLE . PREVENTS 
TURNING Of SWIVELING 





ATTRACTIVE » STURDY + CONVENIENT 


W CUP HALVES MADE OF, Stateless Stact 
LONG LIFE. NO RUSTING 
HANDLE IN BRIGHT ZINC FINISH 


A HOLDS SECURELY - CANNOT BE PULLED OFF 


JUGS WITH “ Thnifty Wandles” CAN BE 
MACHINE WASHED, FILLED & CAPPED 


W AVAILABLE FOR EVERY STYLE & FINISH 
— OF GALLON & HALF-GALLON BOTTLES 


*LOW COST! 





WRITE FOR INTERESTING DF 




















~ 
C3 


HAgGNeS 


THE HAYNES MANUFACTURING CO. 
709 Woodland Ave.- Cleveland 15, Ohio 











If it’s a five pound reel of WILSON WILSTITCH, 
it’s equal to over 32,000 perfect, trouble-free stitches 
on Pure Pak containers. 

Order WILSTITCH milk carton wire from a spe- 
cialist in wire manufacture. 


WILSON the mill that service built 


Manufacturers of Wire « Nails « Rivets 
Call LAfayette 3-1227 





ait, 


WILSON STEEL AND WIRE COMPAN 


49th & South Western Avenue 


Chicago 9, Illinois 
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| it is ONE MAN EASILY FILLS 25 Sealking 

or Canco tainers per minute with 
‘ 4 infeed-outfeed conveyor filler .. . 
ee 35 Canco pints or half-pints. 


S One Man “makes hay” with Either 
of these Triangle Automatic Fillers 


1. Want Top Continuous Production? Then it’s the Triangle 
\ Model R4A with automatic infeed-outfeed conveyor that feeds empty 








containers into the machine and removes filled ones. Loading and 
unloading is fast and easy. One operator can maintain for long 
periods, without fatigue, the guaranteed 25 quart per minute capac- 
ity. The R4A is a real labor-saving investment. 


2. Want Minimum Investment? Then it’s the Triangle Economy 
Model R4— identical to the R4A, except it does not have the auto- 

a matic conveyor. Up to 24 quarts per minute production with one 
Oo operator. 

Each machine automatically opens, fills, seals, cleans and codes 
the cartons. Models available for either Canco or set-up Sealking 
containers. Changeover to any size container is quick and easy— 
no tools required. 


Four filling valves insure accurate, foam-free filling. Measure- 


4 


ii 


coal 
Cok 
aes 
2 


5 . . . 
5 ment accuracy is built in at the factory, cannot be altered by the 
operator. For lowest cost filling and maximum profit, one of these ail 
ss fillers is your answer. 7 ECONOMY MODEL one-operator 5 
a P " . ' machine—identical to the model | 

SEE THEM in 3-D. Write for free-loan viewer and color slides. shown above except for auto- 
No obligation—They come by mail, with descriptive BULLETIN. '. matic conveyor. ‘ 

t f 


See and know Triangle Fillers before you buy—write today. 


) gs newts 
lriangle Package Machinery Comp: 

MINE TRIANGLE PACKAGE 6658 W. Diversey, Chicage 35, tivo | 

TET h\ N fe[L[s MACHINERY COMPANY Send 3-D viewer, slides and literature | 

| 





6658 W. Diversey Avenue 
Chicago 35, Illinois I ids oii hens ananekanines 
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Some Fundamentals of Organization 


By THORINGTON B. ROBERTSON, M.B.E. 


Every Member of An Organization 


Has a Job 


I remember the — each worker knew not only what he — dently confined their actions within 
Coelecine first time I walked was doing but also what the others limits which appeared to be known 


into a milk-canning who worked with him were doing, to all. 
plant. Here was a _ that he expected one man to prepare 


Anyone who peers through the door 

















functioning part of the field for his operations and knew of a company garage and watches 
the dairy industry another would complete what he had trucks being tested, overhauled and 
which I had never begun. It became clear that none of  re-painted, or who waits in an un- 
seen before—some- the crew attempted to do a part of | familiar office and observes the file 
thing quite different in operation from everything but that each restricted his clerks, stenographers and executives 
the dairy business I knew. The cxpe- activity to the performance of but cer- at work, will in time become acutely 
rience demonstrated vividly a_ fact tain operations. Thus the men evi- aware of the neat logic and order that 
which has been noted by everyone 
who has closely watched the work 
of an unfamiliar kind of organization. Last month’s article in this series discussed the following points: 
The first impression was one of 1. The activity of any organization is carried on by perform- 
general, haphazard industriousness on ing millions of separate, minute acts. 
all sides. Shining cans flew in all di- . os pines 
; ; 2. The possibility of several human beings forming an organ- 
rections along conveyors, making a mig ; 
ror : "i ization — and the point of doing so— depends absolutely 
deafening clatter. Around a deep pit ‘ar 
: upon the fact that these component acts are definite in 
iron retorts belched forth steam and a ; ? 
. ; character, different in kind, and capable of being sepa- 
water at intervals. Groups of men did ge 
: ; : , rated out and redistributed. 
mysterious things with masses of cans. P - ; es ae 
Others tended strange machines and 3. Indivic ual acts are performed in little groups; in “series, 
apparatus. Still others hurried back sets,” or “chains. 
and forth on secret errands. Each 4. Such a series of acts directed toward the achieving of a Cl. 
workman seemed to be carrying on a specific result is an “operation. | ty} 
pursuit which was private to him 5. When an executive makes any change in his organization, for 
alone, oblivious to all the other work when he sets up a new department, transfers responsi- an 
being done around him. Much was bility from one person to another, or in any way interferes 
going on, but nothing seemed to con- with the organizational pattern previously established, he ki 
nect. sets in train a widening circle of consequences throughout a. 
Then, gradually, as the time passed his organization which results in operations being created, id 
and the activity of each man became modified, discontinued, or transferred from man to man, fo! 
more familiar, the fact emerged that section to section. re 
the actions performed by the men 6. Since it is the minute acts done by each man which con- ex 
separately produced results which sume his vital energy, which take time, and which cost V 
dovetailed together; the seemingly money in wages and salary, to make any organizational TI 
pointless actions of one workman change without realizing the effect on activity can be se 
turned out to be necessary prelimi- extremely dangerous to the well-being of the entire organ- pe 
naries to the task of some other. ization. c 
tr 
Besides this, it became evident that 
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The Man 
With 
The Lily Plan 
gets 
the third degree! 


Result: An ‘Overall’ lid for positive closure; 
an overall sour cream program for positive sales! 


Class is now in session for The Man With the Lily Plan and a 


typical group of dairy experts. Certain to result: a new insight 


for both on new ways to package, promote 
and profit with dairy products. 

Meetings of this type are typical of the 
kind of Lily* thoroughness that produces 
a never-ending stream of new packaging 
ideas and new merchandising programs 
for dairymen everywhere. The highly- 
regarded Lily “Overall” lid is a perfect 
example of what happens when The Man 
With the Lily Plan probes into a problem. 
This new lid actually “locks” into the lid 
seat in the container guaranteeing 
positive closure and full protection of the 
contents. Precision construction assures 


trouble-free dispensing and capping. And 


May, 1957 


*T. M. Reg. U. S. Pat. Off. 


the new, one-piece, space-saving “Overall” lid permits skirt 


printing to add extra appeal to your package. 


But coming up with new products is 
job. Proof of 
this is the intricate, complete, proven 


only part of our “Man’s” 


successful Sour Cream Marketing Pro- 
gram Kit now available. It’s loaded with 
dramatic merchandising ideas and aides 
that have helped hundreds of progressive 
dairies do wonders with Sour Cream... 
and it just might do the same for you. If 
you'll write to indicate your interest, 
we'll see you get all the 
details... soon! Lily-Tulip 
Cup Corporation, Dept. 
DP-5, 122 East 42nd St., 
New York 17, New York. 








can underlie a seeming hodge-podge 
of activity. In every case he will find 
that the order is due to each worker 
deliberately restricting his actions to 
limits which are known to both him 
and his associates. 

A state of affairs such as this would 
not be possible if the activity of a 
group were being shifted constantly 
from person to person. The only way 
in which it can come about is for 
there to be some stability to the share 
allotted each man or woman and for 





A job is a practical subdivision of an organization's activity. 

The job of the milk hauler, for example, is one part of the whole 

activity of a milk company. The job of the route salesman is 
another subdivision of the overall activity. 


there to be knowledge common to all 
of what each person’s share is. 


In no organized endeavor is it pos- 
sible to consider activity without tak- 
account the who 


perform it. 


ing into agents 
In organizations, as op- 
posed to unorganized groups of peo- 
ple, each agent has a more or less 
clearly defined “‘task,”’ 
“share” to do. That is, he has a job. 


“< ”> 
role,’ or 


Meaning of Word “Job” 

The word “job” as it is used in 
everyday speech carries hidden within 
it the implication of only partial.com- 
pleteness. It presupposes collabora- 
tion with others. A man who lives 
entirely alone may do things, but we 
do not ordinarily call such activity 
his “job.” It is only when several 
people carry on work together that 
the term job comes into general use. 

Those operations in the whole ac- 
tivity of an organization which are 
performed by one member constitute 


a “job.” As we have noted, jobs tend 
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to be bound by commonly known 
limits and to be stable. They are, 
therefore, fairly specific entities. 
The discussion of the last article, in 
which activity was shown to be com- 
posed of myriads of small acts linked 
in series to form operations, had to 
do with the way all men and women 
— whether organized or not — do any- 
thing and everything. Activity is 
performed in this way in organiza- 
tions because it is done so everywhere. 
When the fact of organization does 


exist, however, then the idea of jobs 
The 
creation of jobs is a consequence and 
a reflection ‘of the division of labor 
which results in each member becom- 


is introducted into the situation. 


ing a more or less permanent special- 
ist in a particular phase of the work. 


The total number of jobs in an or- 
ganization equals the total number of 
men and women who are members 
of it and must be increased or de- 
creased as the membership of the 
group rises or falls. No job is neces- 
sarily permanently identified with a 
particular man or woman, however, 
any more than a square on a checker 
board is permanently identified with 
a particular checker. A job is a prac- 
tical subdivision of an organization’s 
activity such that it provides a share 
capable of performance by one indi- 
vidual. 

Beyond this point in the descrip- 
tion of what precisely a job is, it is 
impractical to go because from one 
job to another, from one organization 


division of labor within an organization. 
organization becomes a more or less permanent specialist in a 
particular phase of work. 


to another, from one time to another. 
the number and variety of operations 
constituting a single job may 
tremendously. 


vary 
The simplest possible 
job would, presumably, consist of but 
one operation. Probably never is this 
extreme limit reached. In very large 
factories, where the volume of a nar- 
row set of operations is sufficient to 
fill the whole working time of at least 
one individual, this limiting case is 
sometimes closely approached. The 


most common examples are the tasks 





The creation of jobs is a consequence and a reflection of the 


Each member of the 


of people such as bottle-washer men 
or comptometer operators where an 
entire job may consist of but three or 
four operations repeated again and 
again and again, all day long. 


In none of these, however, is the 
extreme limiting case of one operation, 
one job, found. Usually each member 
of an organization has in his job 
scores —in some cases, hundreds — of 
operations. In the case of an execu- 
tive it may happen that no two opera- 
tions in his job may ever be exactly 
the same twice. 

It is obvious that the operations in 
any one job tend to be more closely 
related or alike in kind to one another 
than they are to the operations in any 
other job. This is the natural outcome 
of dividing activity according to kind. 
And, naturally, the greater the degree 
of specialization that exists, the more 
closely does this rule apply. 

Restriction of Activity 

It may be worthwhile in thinking 

about this matter of jobs to digress 
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For better equipment 
cleaning results at 
lower use-cost... 


switch to 


SERVAC 





Convenient dairy-farm 
size — 1 quart 


Control size —1 gallon 





Economy container — 


Easy-to-use bulk size — 
55 gallons 


30 gallons 


May, 1957 


Here’s good news for both milk plants and producer 
farms. It’s Wyandotte Servac, the complete liquid- 
acid cleaning product that is fast, safe, effective, and 
economical to use. 

Difficult cleaning jobs are no problem at all with 
Wyandotte Servac; you can do them in short order, 
saving both time and labor. Why don’t you call in a 
Wyandotte representative today, and let him show 
you just how much Servac can do for you? Or if 
you prefer, write us direct: Wyandotte Chemicals 
Corporation, Wyandotte, Michigan. Also Los Nietos, 


California. Offices in principal cities. —_*nec. u.s. pat. orr. 


Just look at the 


PLUS factors Servac gives you: 


Removes and prevents milkstone deposits. 
Penetrates, softens solids for easy removal. 


@ Contains food-grade acids. No objectionable 
fumes. 


@ Not affected by temperatures, is odorless, 
colorless. 


@ Clear solution in any water; solves hard- 
water problems. 


@ May be used regularly as a complete 
detergent. 


@ Pleasant, fast, and safe to use . . . and easy 
on hands. 


@ Saves time, labor in cleaning vats, holding 
tanks, and general dairy equipment. 


@ Comes in disposable 55-gallon steel drums, 
as well as quart and gallon jugs. 


@ Will not deteriorate either in storage or 
after opening. 


@ Does more cleaning per gallon—gives lower 
use-cost. 





yandotte CHEMICALS 


J. B. FORD DIVISION 


A basic supplier to the dairy industry for 
more than half a century 
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for a moment to consider one aspect 
of organization which is assuming ever 
more serious importance with respect 
to the jobs performed by members of 
industrial organizations, including 
dairy organizations. For some time 
past it has been evident that as so- 
ciety generally becomes more com- 
pletely and intricately organized, the 
tendency of the times is not only to 
preserve the previously existing state 
of individual specialization, but still 
further to restrict the activity of indi- 
viduals. The jobs people do are thus 
tending to become narrower and _ nar- 
rower in scope. And this process is 
spreading everywhere, quite inde- 
pendently of particular organizations. 

While, undoubtedly, there are many 
exceptions, it seems to be a rough rule 
that the degree of specialization which 
is common in an industry tends to be 
inflicted willy-nilly upon every organ- 
ization within that industry. Proof of 
the truth of these statements is to be 
found in the growth and expansion of 
all manner of professional guilds, 
unions, associations, and _ societies 
whose efforts are directed to the pro- 
tection of restricted classifications of 
work and workers. The express pur- 


pose of many of these associations is 
to control the performance — any- 
where — of certain operations, prevent- 
ing the carrying-on of these operations 
by anyone not properly identified with 
the association and _ restricting those 
who are so identified from perform- 
ing any but the particularly delimited 
tasks. 

There is, of course, a general trend 
toward effort, toward 
shorter working hours per day and 


restrictions of 


per week. This operates to reduce the 
amount of volume of activity that can 
be embraced in one job, but it need 
not restrict the kind or variety of oper- 
ations performed. Thus a pasteurizer 
man who works shorter hours prob- 
ably will not do any fewer kinds of 
operations; he will merely perform his 
operations a smaller number of times 
per day. This type of restriction, the 
trend toward shorter working hours, 
does not appear to have any neces- 
sarily permanent effect upon the or- 
ganization in which it is experienced; 
in times of emergency the working 
day could be lengthened; in times of 
a shortage of work it could, if deemed 
advisable, be further shortened. 


The trend toward an enforced and 


ever-narrower specialization, however, 
is another matter entirely. Its growth 
is having a most pronounced and, in 
all likelihood, permanent effect, not 
only upon industry but upon our en- 
tire society. This effect is being felt 
by all kinds of business organizations 
but it is particularly noticeable in the 
beginnings of new ones. Being usually 
small at first, it is becoming very dif- 
ficult for such organizations to appor- 
tion what is usually a very small total 
volume of work among their members 
so that the job of each member con- 
stitutes a full day’s effort and to dis- 
tribute operations on a logical plan 
according to the unique and particu- 
lar needs of the circumstances. In- 
stead, new organizations forming in 
the present-day business community 
have high and often inappropriate 
specialization thust upon them. One 
effect of this is to protect the very 
large organizations against the small 
ones, first by making it increasingly 
more difficult for new groups to start 
operating at all, and second, by im- 
posing a proportionately larger bur- 
den on small groups through forcing 
them to keep engaged severely re- 


stricted specialists whose time they 
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promote 
Dairy Product Sales 
Bottled milk becomes “so easy 
and safe to carry” Ba 
Model Sue No. Packed | Shipping Wt 
to Carton | Per Carton 
45S 4 Sq. Quart Bottles 10 7 Ibs 
65S 6 Sq. Quart Bottles 6 6 Ibs ° 
Specify 
LIGHT WEIGHT 8S 8 Sq. Quart Bottles 6 7% Ibs 
STURDY 
ALL WELDED 4R 4 Rd. Quart Bottles 10 8 Ibs 
CONVENIENT 
HANDY 2-Y. SR|2 Sq. or Rd. Y, Gal. Bottles 10 7 ibs 
EASY TO CARRY 
4.) R 1 1 
RUST PROOF VY. SR|4 Sq. or Rd. Y, Gal. Bottles 6 7% Ibs 
(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 2-Y%.O} 2 Oblong ¥, Gal. Bottles 10 7 Ibs 
ATTRACTIVE 
4-%,0} 4 Oblong ¥% Gal. Bottles 6 7%, \bs. 
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in DAIRIES 


HYDROMENT JOINT FILLER 


*A one-eighth inch joint in a floor using 4” x 8” brick represents 
only about 5% of the total area. Failure of this critical portion results 
in failure of the entire costly installation. 

HYDROMENT JOINT FILLER, installed at slight additional cost 
over conventional Portland cement grout, is the answer to this 
problem. Hydroment’s resistance to corrosion of the type encount- 
ered in dairy industries has been proved for more than 15 years. 
Tight, waterproof, corrosive resistant, non-shrinking Hydroment 
joints result in durable, attractive brick and tile floors and walls. 
Write for complete details and the NEW HYDROMENT JOINT FILLER BROCHURE 


THE UPCO COMPANY 


CLEVELAND 3, OHIO 
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~s Influence of Size of Project ~~ \fx pert ny. x 

r en- An example of this is found in the Secure Profits! 

5 felt effect of unionization among the work- Ls 

tions ers in the building construction trades 

1 the (professional workers such as archi- 

ually tects, engineers and accountants could 

» dif- be used to illustrate the same point 

ppor- equally well). Among the men who ' HERO 

total make up construction organizations, 

nbers each man, whether carpenter, plum- as 

con- ber, electrician, sheet metal worker, 

» dis- tile layer, heating-unit installer, plas- 

plan terer, painter, cement worker, roofer, 560 GALS 

rticu- brick layer, insulation man, or any a 
In- other, tends to be kept within the 

ig in strictest limits so far as his activity Oo e | C 7 C be t A Nw 

unity is concerned. Both his ability and his 

yriate capacity to do work is arbitrarily and H 

One artificially restricted. And these lim- cee ON every retail route, last year! 


very its are usually set regardless of the 9 
wall THAT’S WHAT ONE 


size or type of construction organiza- 


ingly tion he is a member of, and without DA | RY D | D W | T H 


start any regard to the kind or size of con- 




















, im- struction project he works on. From 32 

bur- the standpoint of the welfare and ef- Kae Kold Wondering how you can in- 

rcing ficient operation of the organization crease sales and profits on your retail milk routes? 

) - whose existence ensures his livelihood Home delivery of ice cream is the answer—and Kari- 
' this arrangement is detrimental in the Kold can show you how. You can create a new ice cream 

they teen S market, build dairy product sales and establish a pref- 


erence for your dairy that will win new customers. 
You, too, can have each milkman averaging 30 gallons 
a week—in ice cream sales—as one 
Kari-Kold equipped dairy reports. 


A very narrow limit to the scope of 
each job is normally required only 
when the volume of work to be per- 


formed is large. On big construction Would you like to know how they did 


projects like a skyscraper such en- ag it? Kari-Kold has compiled a careful 
forced specialization works to produce THIS study of this dairy’s operations which 
greater efficiency only because there BOOKLET aay =sny important manage 
is so much of every kind of activity TODAY! ment problems which may confront 


you. If you’re interested in new prof- 
its—don’t miss it. 





that even a very limited group of 








operations can form a continuous job 
for at least one man. The justifica- 
tion for extreme specialization col- 





lapses, however, when the construc- 


tion project is small. It is obviously 
E inefficient to bring to the building of 
RS a one-car garage carpenters, cement 
\LLS workers, electricians, roofers, sheet 


metal workers, plasterers and painters. 
Yet in certain communities this is ex- 
7 actly the degree of specialization 
which is enforced. 





esents 
results Thus unions (and as associations of 
workers they are by no means alone 
4 in this) tend to inflict upon every 
1s . . . . . 
tals business organization embracing union 
ears. labor a fixed degree of specialization 
ment ° » 
that has no necessary relation to either , : 
valls. ¢ i Kari-Kold... pioneer manu- 
CHURE the purpose or the activity of that Casteten a0 Gibiie Gees. 


organization. They tend to make the cal Refrigeration Cabinets. 


little organization, or the one doing 
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cialists who can be fully useful only 


in large organizations doing a wide 


variety of work. Hence, in many sit- 
uations throughout industry, instead of 
a job being a normal, one-member 
share of the total activity of a group, 
it is much more restricted, being no 
more than just those few out of a nar- 
rowly delimited set of operations 
which happen to be essential to the 
group. 

The previously-discussed principles 
which govern the allotting of group 
activity into jobs, one per member, 
are not nullified by this latter indus- 
trial trend. The ability and versatility 
of each worker is merely made smaller 
thereby and the jobs are restricted to 
being smaller fractions of the whole. 
As a consequence, for any given vol- 
ume of work there must be more jobs 
and an equivalent increase in the 
group's membership. It is unfortu- 
nately true, however, that this fre- 
quently prevents altogether the very 
advantage the members hope to gain 
by organizing themselves. 


Arranging Specialized Activities 
In business organizations, perhaps 
more than in others, it is a common 
practice to survey carefully all the 


activity that must be performed by 
the men and women of the group and 
then to arrange related operations to- 
gether in “bunches,” so as to speak, 
so that each bunch represents a full- 
time job for one man. In this way 
every one gets a fair share and the 
operations in each job are grouped to 
take full advantage of the benefits of 
specialization. In most other organiza- 
tions the particular arrangements of 
activity into jobs is largely fortuitous. 
Sometimes operations are grouped ac- 
cording to close relationship, some- 
times according to similarity of kind, 
sometimes partly to both, sometimes 
with little regard to any logical plan. 
A job in any organization is never a 
matter of complete accident, however. 
It is always rooted in a division of 
labor designed to produce some de- 
gree of specialization. The activity of 
every organization is arranged into 
jobs. At some time in the history of 
each one is a stage when it is de- 
cided that “Bill will do this, and Joe 
will do that; Mary those tasks, and 
Sam these; and we will all secure our 
objective faster and easier.” 


This may be a formal decision, or 
(more probably) an almost unthink- 


ing assumption of special tasks by each 
member of the group. Most of us have 
from childhood become so conditioned 
to the idea of group activity, rather 
than individual activity, we almost 
automatically accommodate our efforts 
to the requirements of a division of 
labor. In exchange for greater skill 
and less work in some restricted field 
of effort we have given up our ability 
to perform all the tasks necessary for 
our existence. We have become per- 
manently molded into beings whose 
complete fulfillment can only be 
achieved with others in a group. 
Consequently it is perfectly natural 
for us to assume the appropriate role 
in any group we join, virtually with- 
out question. 

Though as this suggests, the ar- 
rangement into jobs of the operations 
done by the members of an organiza- 
tion may be almost subconsciously 
achieved, a definite arrangement is 
required and, loose or tight, is always 
found. 

This is not by any means to say 
that any particular arrangement of ac- 
tivity into jobs is necessarily perma- 
nent. Like the tides and cross-currents 
that surge beneath the calmest sea, 





of your chocolate drink? 


serum solids content. 


flavorful chocolate drink. 


221 North LaSalle Street « 


so 
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appetizing 
chocolate drink 


Want to increase the sales appeal 


Give it that rich chocolate look. 
Use nonfat dry milk solely, or 
standardize at the desirable 11% 


It'll pay off in a more appetizing, 


Nonfat dry milk needs no refrig- 
eration. It’s always uniform in 
quality. Always available. 


nonfat dry mil 


Get the facts. Write: Dept. A5 


AMERICAN DRY MILK INSTITUTE, INC. 
Chicago 1, Illinois 





Fo 


* Swift & Co. 








ICE 
CHIPS 
THAT 
STICK 


CALL KENT! 


Kent ice chip makers produce just the right kind of ice 
for every cooling need. That’s why they have been selected 
by the following 
* Challenge Dairy 

* Pillsbury Mills 
BUILD IT YOURSELF — Save by constructing your own Ice 
Maker. Kent will show you how. 

Be sure to ask Kent about our lease-purchase plan. Get 
ice for as little as $1.50 per ton! 





KE NTynpusreies, INC. 


Model No 756 


To Bottles & Cartons 





known concerns: 
* National Dairies 
* Watson Sea Foods 


nationally 


For additional information . . . 
Write! — Wire! — Calll 


KENT Industries, Inc. 
2244 So. Michigan Ave. 
Chicago 16, Illinois 
DAnube 6-6434 


Phone 
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there is a constant flux in the arrange- 
ment of activity within every group. 
detect 
every job change which takes place 


As soon as one attempts to 
in an actual operating organization 
one is profoundly impressed not only 
with the number of them constantly 
taking place but with the impossi- 
bility of drawing any line between 
those that are significant and those 
that are not. Some may look big and 
some small but all are basically the 
same. 


Relation of Jobs to Structure 


In a future article detailed atten- 
tion will be given to an important 
fact: every change in the distribution 
of activity among the members of an 
organization results in a change of 
structure. This means that any rear- 
rangement of jobs, of operations with- 
in jobs, or of components of activity 
within operations induces some change 
in the structural arrangement of the 
organization. 
true? At first 
glance it seems hardly possible, for it 
means that organizational structure 
which, in most of the groups we know, 


Can this really be 


appears so stable and unchanging, is 
actually and literally changing form 
minute by minute. 


Any difficulty in understanding or 
believing this is probably due mainly 
to psychological factors within our- 
selves. In an organization of any size 
it is beyond our abilities to think at 
once of all the detailed arrangements 
and relationships which exist among 
the members and which form the true 
structure of the group. Consequently 
we choose to keep in mind only the 
broadest, most apparent relationships 
and designate these as structure. It is 
perfectly right and sensible to do this 
but this rough sketch should not be 
confused with the intricately fashioned 
complex which structure really is. 
What we thus ordinarily show, for 
instance, on an organization chart as 
structure is properly but a sort of sta- 
tistical summary of the true organiza- 
tional pattern. Its seeming stability 
depends on the fact that it depicts 
not any exact situation but rather the 
limits between which most of the 
minor changes in the situation take 
place. It is in the nature of a prob- 
ability forecast which, like an actu- 
arial table, tells us much in general 
but very little in particular. 


There is nothing theoretical or over- 
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YOU SAVE 3 WAYS WITH FOSTER-BUILT 


REFRIGERATED SERVICE 


LOWER INITIAL, OPERATING AND MAINTENANCE COSTS 





WSTORES CO} 





One of fleet of insulated meat 
trucks which uses Foster-Built 
Dry Ice Bunkers to maintain 
efficient refrigeration. 


No matter what you haul... if it 
requires refrigeration, Foster-Built 
Dry Ice Bunkers provide the most 
effective low-cost refrigeration for 
both fleet AND individual operations 
... frozen or non-frozen loads! 
Over-the-road haulers and 
shippers all over the country like 
Foster-Built Bunkers because they 
cost only a FRACTION of the invest- 


EASILY 
INSTALLED 
MAKE YOUR OWN TEST 
Order and Install Just One 

Foster-Built Bunker 


You'll be amazed at the 
refrigeration 


efficiency! 


5 MODELS AVAILABLE 


There’s a Foster-Built Bunker 
to Fit Every Truck Refrig- 
eration Requirement! 


Loccasnasonendinennenenaannawed 


QUALITY Bp 
MEATS. 4, SERNE 


ment required for most mechanical 
systems. 

Economical to operate, Foster- 
Built Bunkers effect BIG SAVINGS on 
your dry ice bill... and there’s ab- 
solutely no danger of load loss due 
to mechanical breakdown! 

Maintenance-free operation .. « 
rugged, simple design and construc- 
tion assure trouble-free operation. 


Soster-Siutld 


DRY ICE TRUCK BUNKERS 


Foster-Built Bunkers, Inc. 

Dept. AM-5, 516 S. Laflin St. 

Chicago, Ill., Phone: MOnroe 6-6880 

Gentlemen: 

(0 Please send information on complete line of Foster- 
Built Bunkers. (C0 Dry Ice Warehouse List 


Company... 


Address........ 


EE ...Zone........ State 







MAIL COUPON FOR COMPLETE INFORMATION 
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nice about this distinction. It is a very 
convenient mental skill to think of the 
subdivisions of, say, an interstate dairy 
company in broad, static terms, but 
it would be a great mistake not to 
realize that in actual fact the web of 
the 
such a company is much more intri- 


relationship among workers in 


cately and delicately woven. 


A common example may help to 
illustrate why it is important to dis- 
the ready mental 
sketch for the more precise and de- 


card rough and 
tailed picture of structure. No person 
is more dangerous to the true pur- 
poses of a group or to the security of 
individuals within it than the so-called 
“Empire-builder” who strives to build 
an organization within an organiza- 
tion, who works to assume a private 
power and authority far beyond his 
proper scope. For various reasons it 
sometimes happens in large organiza- 
tions that the person directing finan- 
cial accounting operations is just such 
a one. Originally he may have been 
designated as the “Controller” (in the 
sense of one who keeps the counter- 
roll of accounts) and his sphere prop- 


erly confined to the following and 


recording of all transactions having to 
do with the company’s financial situa- 
tion, a sort of diarist of the movement 
of money and goods. His department 
formed a particular and logical organ 
in the group’s structure. Time passes, 
and one day the members of the com- 
pany awake to find that the account- 
ing organ is no longer what it used 
to be. The man directing it has be- 
come, in some mysterious way, not a 
a “Controller” in 
the operative sense of the word. 
Where before he merely recorded the 
actions of others, he 


mere “counter” but 


now presumes 


to control and direct them. Along 


with this the whole accounting de- 
partment, under powers delegated 
from him, tends to new 
The the 
company has become radically differ- 
ent, yet at no time could it be seen 


assume a 


role. internal structure of 


that a major change was taking place. 
In some mysterious way the structure 
seemed to leap from the old form into 
this new one with its new lines of 
authority and control without any of 
that general, convulsive upheaval 
which one would expect. 

There need be no sudden leap. As 
directed by a master Empire-builder 


there may be nothing more than an 
operation moved from one job to an- 
other here, a rearrangement of system 
there, the creation of a new job at the 
expense of several others somewhere 
else and gradually the resulting minor 
changes in relationship between the 
members of the group, instead of osceil- 
lating back and forth within the broad 
statistical limits of the old structure. 
begin to add up to progressive change 
in one direction. With each little shift 
the true structure is modified until 
finally it is apparent to all that it has 
assumed a form that is new and dif- 
ferent. The reason Empire-builders so 
often succeed is because they are 
acutely aware of the indomitable per- 
sistence of trifles in organization, 
the other members 
care to be bothered with such things 


whereas few of 


Besides determining structure, the 


parcelling out of operations among 
jobs has a second great effect: it de- 
termines the pace at which an organ- 
ization as a whole may proceed to its 
goal. This is because the operations 
in each job tend to be time-regulated 
by the person doing the job. Opera- 


(Please Turn to Page 116) 





PACKAGED BOILERS 





Superior Fire Tube Steam Generators 
are completely factory assembled and 
tested. Capacities range from 20 to 600 





Write today 
for details 
in Catalog 782F 


oil, gas or both. 
for performance you can BA NK on 


SUPERIOR COMBUSTION INDUSTRIES INC. 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y. 
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b.h.p. for steam or hot water heating and 
for industrial applications requiring pres- 
sures to 250 p.s.i. Built-in induced draft 
and full 5 sq. ft. of heating surface per 
b.h.p. provides efficient operation firing 
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"Proved by one 
of America’s 
Leading Test 
Laboratories 


Samples on 
Request 


ERIE: 


STEAM GENERATORS 





More ; 
STRENGTH: 


better milk filtering 


REEVE & MITCHELL 


211-221 No. 13th Street 
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WET 





Philadelphia 7, Pa. 
Phones: Rittenhouse 6-6327, 6-6328 
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From the State [Capitols | - 


By BETHUNE JONES 


@ Missouri Would Outlaw Below- 
Cost Milk Sale 


Florida Governor Advocates 
Price Control Repeal 


@ “Injustices” Seen in Massachu- 
setts Milk Law 








HETHER it’s growing pains 
or chronic illness that besets 
the milk industry, there is no 


lack of prescriptions for the patient's 
well-being. The trouble is that the 
prescriptions often contradict each 
other. Producer groups, dealer asso- 
ciations, congressional committees and 
state legislative bodies are attempting 
to deal with the problem in a manner 
that at times can be described best 
as feverish. Their perplexity is re- 
flected in the contradictory solutions 
devised and in the bitter debate prior 
to a vote on any given issue concern- 
ing the milk industry. 


There are proposals to take off price 
controls and proposals to put on price 
controls; to pass fair trade laws; to 
ban fair trade laws; to limit milk pro- 
duction; not to limit milk production; 
to bring in milk from outside the state, 
to ban milk from outside the state. 
The situation, 
confusing. 


one must admit, is 


Here’s how the picture looks in 
some of the states: 


MISSOURI: 


Proposal Would Make Sale of Milk 
at Less Than Cost Illegal 


A bill passed by the Missouri House 
of Representatives and sent to the 
State Senate would make it unlawful 
for a seller to sell milk or milk prod- 
ucts at less than the cost to him, plus 
his overhead. 


The seller, under the bill, could 
legally sell below cost if he charged 
the same price throughout his entire 
market territory. 

Advocates of the bill said its pur- 
pose was to keep a large dairy from 
going into a selected area and cutting 
prices to drive small local dairies out 
of business. 


would be on the seller to produce 
cost, under the bill. Then the burden 

Sale of milk at a price lower than 
that of other sellers in an area would 
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be prima facie evidence of sale below 
records showing he was not selling 
below cost. 


Other bills introduced in the Mis- 
souri legislature included a proposal 
to prohibit the sale of “filled milk” 











ef 
EXTRA CLEANING ACTION FOR 
EXTRA DIFFICULT BOTTLE-WASHING JOBS... 


SOLVAY flake ACE ALKALI 


Sotvay flake Ace Alkali is a heavy-duty bottle- 
washing compound at a practical price. Its exclusive 
combination of ingredients provides that extra 
cleaning action you need to successfully handle 
difficult bottle-washing jobs. And, since flake Ace 
Alkali is especially designed to work in hard as 
well as soft water, formation of machine scale is 
minimized. 


SOLVAY PROCESS DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 
BRANCH SALES OFFICES: 





Boston + Charlotte + Chicago + Cincinnati + Cleveland ~- Detroit 
Houston «+ New Orleans + New York + Philadelphia + Pittsburgh 
St. Louis + Syracuse 
Aluminum Chloride « Vinyl Chloride * Caustic Soda * Potassium Carbonate * Calcium Chioride * Chlorine 
Sodium Nitrite * Snowflake® Crystals * Chloroform « Sodium Bicarbonate * Methy! Chloride * Soda Ash 


Ammonium Chloride « 
Ammonium Bicarbonate * Caustic Potash « 


Carbon Tetrachloride * Hydrogen Peroxide * * Para-d 


Monochlorobenzene * Ortho 


Methylene Chloride ichlorobenzene 


dichlorobenzene « Cleaning Compounds 
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products, in which vegetable fat is 
substituted for butterfat. 


NORTH DAKOTA: 


Unfair Trade Practices Ban Ruled 

Unconstitutional 

A bill which would have provided 
for milk price controls at both pro- 
ducer and retail levels was defeated 
by the North Dakota House of 
Representatives. 

Among other developments, the 
State Supreme Court ruled unconsti- 
tutional certain parts of a 1955 North 
Dakota law seeking to ban unfair trade 
practices between wholesalers and re- 
tailers in the dairy industry. 

Held unconstitutional by the high 
state the act’s restric- 
tions on lending, renting, or selling 
advertising matter, underwriting loans, 
lending, or renting equipment and ex- 
tending credit. 


court were 


said the law on these 
points was “arbitrary and unreason- 
able.” 

The came before the court 
on an appeal from a Burleigh County 
District Court ruling the entire law 
was unconstitutional. The law had 
been attacked by Fairmont Foods Co. 
of Delaware, which has its North 
Dakota headquarters at Devils Lake. 
MICHIGAN: 


Farmers’ Union Submits Milk Control 

Bill 

A new milk-marketing control bill 
was prepared by the Michigan Farm- 
ers Union and others for introduction 
in the state legislature. 

One of the main differences be- 
tween the new bill and one introduced 
earlier in the Michigan Senate is 
the new proposal’s provision for col- 
lective-bargaining machinery in which 
the state milk-marketing commission 
would serve as arbiter. 


The court 


case 


Unfair trade 


practices were not spelled out in the 
new bill, but were left to determina- 
tion on a regional basis. 


In another development, the Mich- 
igan House of Representatives killed 
a bill which would have permitted 
bulk milk dispenser cans to be made 
of hot-dipped tinned steel, stainless 
steel or other corrosion 
material. 


resistant 


Under a present order of the State 
Department of Agriculture, these con- 
tainers must be made of stainless steel. 

Opponents of the bill, which would 
have superseded the department’s or- 
der, finally won out on the argument 
that the interest of the milk consumer 
is better served by 
containers. 


COLORADO: 


Butterfat Content Label Proposal 
Rejected 
Butterfat content will not have to 
be printed on cartons and bottles by 
dairies. A bill to require this was re- 
jected by the Colorado 
Representatives. 


FLORIDA: 


Commission Rebuffs Proposal to 
Unchain Retail Price Control 
A proposal to lift its price controls 
at the retail level was rejected by the 
Florida Milk Commission, but it was 
indicated the issue would be brought 
up again at its April meeting. 


stainless steel 


House of 


The issue also will be revived in 
the Florida legislature, convening in 
April, with Governor Collins having 
declared he will renew his unsuc- 
cessful 1955 fight for the enactment 
of legislation to abolish milk price 
controls. 

Among other actions, the commis- 
sion established maximum charges for 
hauling milk from dairy farms to 


plants. This step followed a com- 
mittee study of hauling rates in the 
various marketing areas. The com- 


mittee said it felt the rates “would be 
fair to the hauler and the producer.” 


The commission set up four rate 
schedules: One for the Tallahassee- 
Pensacola area; for Northeast Florida; 
one for Central Florida and Central 
Florida south; and one for the Tampa 
Bay area. 

The state agency no longer has 
jurisdiction over the Dade-Broward- 
Monroe or the Palm Beach marketing 
areas. Control was relinquished on 
petition of producers and distributors, 

A distributor normally deducts the 
hauling charge from the price paid 
the producer in cases where the pro- 
ducer does not deliver it to the plant. 
In some cases contract carriers han- 
dle the milk for a producer, but the 
rates set apply only to deductions 
which may be made for hauling by a 
distributor. 


CALIFORNIA: 
Host of Bills Affecting Industry Hits 
California Hopper 
Bills introduced in the California 
legislature included measures which 
would permit producer milk price 
changes to be passed on to consum- 
ers with less difficulty and delay than 


under present procedures; modify the | 


present fairly rigid relationship of 
fluid milk prices to 
milk prices; divorce fluid prices from 
manufacturing prices and base them 
instead on surveys of fluid milk pro- 


manufacturing 


duction costs. 


Also, to modify the dairy inspection 
eliminate conflicts and 
duplications; make certain changes in 
fluid milk classification; eliminate milk 


program to 


market promotional programs; increase 
the minimum fat content of fluid milk 











Be Reduced — in Some 


For Further Information Write to 


2279 Hempstead Turnpike 








HERE’S GOOD NEWS 


Truck Maintenance and Delivery Costs Can 
Cases this Has 
Amounted to $800 Per Route Per Year 


Whether You Have 5 Trucks or 500 You Can Profit by the 
Low Cost, Personal Supervision of an Experienced 
Automotive Engineer 


Let Our Years of Experience with Truck Fleets in the Dairy 
and Other Industries Work for You. 


ROBERT P. BOWLER ASSOCIATES 


Transportation Consultants 


East Meadow, L. 


Member, Society of Automotive Engineers 





I, N. Y. 











USED EQUIPMENT 
FOR SALE? 


Get fast action with a Classified Ad 
in “American Milk Review.” See rates 


AMERICAN MILK REVIEW 
92 Warren Street, New York 7, N. Y. 


on page 118. 
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from 3.5 to 3.8 percent; and require 
all containers to show fat content. 

Among other developments, the 
State Bureau of Milk Control an- 
nounced the California seasonal re- 
duction in milk prices would take 
place May | instead of April 1. 

The bureau last year established a 
new milk pricing system under which 
prices are boosted in the fall and 
lowered in the spring. 

A bureau announcement said the 
action delaying the decrease was taken 
at the request of producers who said 
dry weather had an effect on feed 
conditions. 

The May 1 cut will be % cent a 


quart in southern California and 1 
cent a quart in the northern part of 
the state. On September 1 the prices 
are scheduled to increase by the same 


amounts. 


INDIANA: 


Legislature Kills Bill to Set up Milk 

Control 

A bill proposing the creation of a 
State Milk Commission with price- 
fixing powers was killed by the agri- 
culture committee of the Indiana 
House of Representatives after having 
earlier been passed by the State 
Senate. 

The rejected bill would have set up 
a three-member commission with reg- 
ulatory powers over production and 
distribution as well as the right to fix 


minimum prices. 
VIRGINIA: 


Retail Price-Fix Power of Milk 

Commission Is Assailed 

A Virginia Advisory Legislative 
Council committee was urged by the 
Arlington County Board “to recom- 
mend legislation which will take the 
State Milk Commission out of the re- 
tail price-fixing business.” 

In a statement submitted to the leg- 
islative study group, the board said 
it believed the milk commission’s ad- 
ministration of the milk and 
cream act “has not been responsive 
to the needs of the milk consuming 
public.” 


state 


The board expressed belief that 
“elimination of the price-fixing author- 
ity would stimulate competition and 
encourage new methods of merchan- 
dising.” 

In an earlier development, a_peti- 
tion filed in Richmond Circuit Court 
by a group of Charlottesville business 
firms and individuals charged that the 
State Milk Commission entered the 
price-fixing business in the Charlottes- 
ville area without authority of law. 
The group asked the court to declare 














“Sorry, Partner, this is the fifth hold-up 
this morning. I’m out’a chocolate milk!’ 





null and void orders of the commission 
entered February 27 and March 26. 


The petition contended that evi- 
dence presented at a hearing con- 
ducted by the commission February 
21 “clearly showed that it was not 
to the public interest that said com- 
exercise its powers in the 
Charlottesville market.” 


mission 


MASSACHUSETTS: 


Bill Would Eliminate “Injustices” in 
Milk Law 


Establishment of a special commit- 
tee to review Massachusetts milk and 
dairy laws to eliminate what he called 
some “of the obvious injustices” was 
proposed by James L. Vallelly Jr. at 
a hearing conducted by the state legis- 
lative committee on agriculture. 


He charged that the State Milk 
Control Board “has made certain inter- 
pretation and has distorted obvious 
meanings of the Legislature’s intent.” 


Qualified opposition to the proposal 
was expressed by John F. McMaster, 
secretary of the Massachusetts Dairy 
Committee. He said six studies have 
been made of the industry in the last 
20 years and, if any other is to be 
made, it should be by an impartial 
commercial firm, adequately financed 
as compared to the bills proposed. 


McMaster 
everything needed to 


that 
evaluate the 


declared nearly 
milk control laws and practices is a 
matter of record. He said past study 
had $98,545 
considered “virtually every phase of 
the dairy industry.” He recalled that 
of 19 recommendations made in 1955, 


commission spent and 


only a few were adopted. 


NEW HAMPSHIRE: 


Senate Quashes Effort to Kill Price 
Control Law 
Proposed changes in New Hamp 
shire’s 20-year-old milk control law, 
under which the State Milk Control 
Board fixes prices at all levels, were 
rejected by the State Senate. 


After turning down a number of 
proposed amendments, the Senate de- 
feated bills which would have elim- 
inated or modified price controls. 


Besides killing one bill which would 
and _ thus 
eliminated all controls, the lawmakers 


also defeated a bill backed by Gov- 


have abolished the board 


ernor Dwinell which would have re- 
tained only producer controls and 
added two members to the present 
three-member control board. The gov- 
ernor subsequently served notice he 
would try to revive his proposal. 


And so the cauldron simmers and 
bubbles. Each state has a problem 
similar to that of its neighbor state. 
Yet the solutions proposed and 
adopted can be diametrically opposed. 
Witness New Hampshire and Indiana 
(above.) 
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CAPITALIZE ON YOUR OWN INDIVIDUAL BRAND NAME 


with the only 12 month plan complete with 


Service on product... Service on packaging ... Service on merchandising. 


For further information write, wire or phone the 


G. P. GUNDLACH & CO. 


BOX A STATION N 


“Servants to the Dairy Industry”’ 
CINCINNATI 3, OHIO 
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1956 4 U f D ° from 1955, the total domestic sales 
ome se '@) ry Milk were 746.7 million pounds. Most end | 
i uses showed decreases. 
Shows Big Rise Over 195 5 The bakery industry leads in over- | 
all usage accounting for 272.3 million | '— 
SE IN the home of nonfat dry 5.2 percent more than the 1,410,034 pounds, or 36.5 percent of the total 
U milk increased by 12.7 percent million pounds made in 1955, accord- domestic sales. Dairy manufacture use 
in 1956 over 1955. 154.2 mil- ing to A. R. Blockhan, market research continued in second place, 162.9 mil- T 
lion pounds were used in the home chief of the American Dry Milk Insti- lion pounds, despite an 11.3 percent mg 
last year. tute, speaking at the 32nd Annual decrease from 1955. a 
Nonfat dry milk total production in Meeting of the American Dry Milk The following table compares the sone 
1956 was 1,483.9 million pounds, an Institute. 1956 and 1955 figures of various uses fans 
increase of 73,866 million pounds, or Showing a decrease of 5.8 percent of nonfat dry milk. pss 
Change ‘55 to ‘56 ie 
1955 1956 Mil. Lbs. % 
Production 1410.0 100.0% 1483.9 100.0% +73.9 + 5.2% 
Total Domestic Non- IN 
Government Use 793.0 100.0% 746.7 100.0% - 46.3 5.8% tanl 
Bakery 298.7 37.7% 272.3 36.5% 26.4 - 8.8% od 
Dairy 183.6 23.1% 162.9 21.8% —20.7 -11.3% — 
Packaged for Home Use 136.8 17.2% 154.2 20.7% 17.4 + 12.7% _ 
Meat Processing 80.8 10.2% 84.5 11.3% | 3.7 + 4.6% a 
Prepared Dry Mixes 50.4 6.4% 36.7 4.9% —13.7 27.2% 
Confectionery 15.2 1.9% 15.8 2.1% + 0.6 + 3.9% 
Soup Manufacturers 2.9 0.4% 2.6 0.3% — 0.3 10.3% 
Soft Drink Bottlers 4.0 0.5% 1.9 0.3% — 2.1 -52.5% 
Institutions 2.0 0.3% 1.9 0.2% —- Gi - 5.0% 
Chemicals; pharmaceuticals 0.7 0.1% 0.1 0.1% — 0.6 85.7% 
Animal Feed shi 8.3 1.0% 5.5 0.7% — 2.8 -33.7% 
All other uses ales 9.6 1.2% 8.3 1.1% | 
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“FORM-FIT” WIDE FLANGE MOLDED TO co 
HUGS STANDARD BEVEL PRECISION STANDARDS " " a 
SEAT FITTINGS a 3 e . 

& gt pie 
2 : a cle 
: tor 
45. 
SERVICE CAP » 
Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 
| and comfortable. More ECONOMICAL. Reduce your 
DURABLE Sian ail ; 
a GLOSSY SURFACE present Cap expense by 50%. Distinctive with your ~ 
DES special imprint. Millions used annually by nationally 
reagan ») LOW COST...RE-USABLE|| “* R 
nuene known companies. Just mail coupon below with man- 
, LEAK-PREVENTING ager’s signature and we will send you absolutely FREE, 
7 7 ° e 
NEOPRENE GASKET for Sanitary Fittings a Patented Adjustable Paperlynen Service Cap. 
rms ; } : PAPERLYNEN COMPANY 
Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 555 West Goodale %., Dept. E-5, Columbus, Ohio. 
i Self-centering ; 
ee unaffected by heat - fats No sticking to fittings Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 
ee eee ee ee Eliminate line blocks Firm Name. ——— 
Odorless, polished surfaces, easily cleaned Help overcome line vibrations aaa 
eess.__. a —E ED 
Withstand sterilization Long life, use over and over ; 
City — a State___ ae » 
Available for 1”, 1%", 2”, 2%" and 3” fittings. Signature 
Packed 100 to the box. Order through your dairy supply house. CO ———- 
Name of Paper Jobber most frequently patronized: 
THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue - Cleveland 15, Ohio : 
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Product News 








New Refrigeration System 
TRANTER’S KOLD-HOLD Divi- 


sion recently announced a new two- 
fan Super Blower and the new Lance 
system. The Super Blower, described 
as an entirely new concept in mobile 
truck refrigeration, features use of two 
fans to provide “perimeter” cooling. 
The Lance is a new refrigeration sys- 
tem designed for use on retail milk 
routes. 


New Bulk Milk Tank 
THE GROEN MANUFACTUR- 
ING COMPANY offers a bulk milk 
tank of new design and with a com- 
pact refrigerating unit. It is said to 
save so much space that milkhouse re- 
modeling is entirely eliminated in many 
instances. It goes through a 35-inch 
door edgewise simply by removing legs 
and cover if necessary. 





include direct- 


features 
expansion bottom cooling only, avoid- 


Exclusive 


ing unsanitary sidewall condensation 
which catches air-borne bacteria; one- 
piece “perfect seal” cover which makes 


cleaning easier; double-headed agita- 
tor. It is stainless steel in and out. 
For information: Groen Mfg. Co., 


4539 West 
39, Illinois. 


Armitage Avenue, Chicago 


9g 
New Milk Shake 
Vending Machine 


THE NEW VENDING machine, 
called “Shake-A-Mat” dispenses the 


“Betsy,” a milkshake with ice cream 
flavoring. The “Betsy” adds milk to a 
ready-mix concentrate which has been 
developed by Bowey’s, Inc. 

A new 10-ounce vending cup by the 
LLily-Tulip Cup Corporation for use in 
the coin-operated, milkshake vending 
machine is used exclusively. 


“Shake-A-Mat” is made by the Flor- 


ence Stove Company under contract 
with Lovitt Enterprises, Inc. 
For information: Lily-Tulip Cup 


Corporation, 122 East 42nd Street, 
New York 17, New York. 
* 
New Dry Cooler Features 
Greater Storage Capacity 
THE BEVCO COMPANY has in- 


troduced a new beverage cooler: the 
model C4-15 which stores 570 half pints 
of milk or 12% cases of 12-ounce bot- 
tles corded. 


This new dry cooler features greater 
storage capacity than any other cooler 
with similar exterior dimensions. It re- 


quires only 27144” x 47%” of floor space 
storage 


and is 3914” high; the 
partinent is 1914” deep. 


com- 





These coolers meet all state sanita- 
tion requirements, and store any glass, 
paper or metal containers up to gallon 
sizes. There are neither coils nor mo- 
tors inside the cooling compartment, 
and the entire interior is left free and 
unobstructed for capacity storage, easy 
cleaning, complete sanitation and fast 
service. 


The sealed refrigeration unit is pow- 
ered by a noiseless 4 hp motor which 
is covered by a five-year warranty. 
Standard replacement parts are used 
throughout making it easy to service. 
A.L.A. No. 30-F-6: The Bevco Com- 
pany, 3320 South Broadway, St. Louis 
18, Missouri. 


New Vendor Canopy 
JENNINGS & COMPANY has now 


added an indoor-outdoor canopy to 
their automatic milk vending machine 
This canopy will be an integral part of 
the new machine, while the canopy 
unit alone will now be available for 
mounting machines already in use. 





The unit is metal constructio: 
with a baked enamel finish. The lights 
within the canopy which illuminate the 
interchangeable ground glass sign, are 
controlled by an automatic timer de 
vice, 


The canopy unit ready for installa 








RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 


RIDAK GASKETS ... 
Made by gasket craftsmen. 
Accurately fabricated. 

Top grade pure manila paper. 
Standard .035” thicknesses. 


LAFLEX GASKETS... 


@ Same sizes as Ridak gaskets. 


@ Recommended for 
stronger gasket is needed. 


(Use Ridak numbers — specify Laflex). 
trouble spots where 


Reference Table for Ordering New 





RIDAK Pump Gaskets 








GASKET | GASKET SIZE EQUIPMENT USED ON 
NO. oO. D. x l. WAUKESHA | 
} ‘ } - —— | 
10BB 7Vex4h — S%ex3h No. 10BB Pump | 
25BB GAx6y — 7354x4 No. 25BB Pump 
25A 8 x5¥2 — 6'4x3 No. 25 Std. Pump 
55BB 1442x922 — 1256x7% No. 55, 100 and 125BB Pump 
125A 117%ex8Ve — 97%/ex6Ve 55, 100 and 125 Std. Pump | 
466A 64x44 — SAx3 No. 10 Std. Pump | 


Reference Table for Ordering Gaskets for 





Sanitary Fittings 





Special sizes and shapes | = __ Fitting Size and Gasket Numbers | 
supplied en order — 48 GASKET DESCRIPTION | 1%” | ay" A 
ae Seay, | Flat Seat Fitting Narrow Flange.......... 72 | 1505 ) 2005 | 2505 | 3002 4005 | 
Standard sizes usually 24 | Bevel Joint Fitting Standard Flange | 1001 1501 | 2001 | 2501 3001A | 4002 | 
hours. | Bevel Joint Fitting Wide Flange 4 | 1502 © 2002 | 2502 | 3001 | 4003 | 








BOONVILLE MANUFACTURING CORPORATION 


Boonville, New York 
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tion will list for $125.00, including 
lights and automatic timer (but with- 
out lettering on display sign). For 
more information: Jennings & Com- 
pany, 4307-39 West Lake Street, Chi- 
cago 24, Illinois. 


New Non-Corrodable 
Plastic Sanitizer 
A LIGHTWEIGHT plastic sani- 


tizer holder which carries the sample 
dipper for bulk milk pick-up truck 
tanks has been developed by the 
Walker Stainless Equipment Company, 
manufacturers of bulk pick-up truck 
tanks. 


Included as standard equipment on 
all Walker Pick-Up Truck Tanks, the 
sanitizer was designed to eliminate 
corrosion often encountered when sani- 
tizing agents are carried in stainless 
steel tanks. 











The plastic holder is conveniently 
located on the door of the sample com- 
partment and is quickly removed for 
use in the milk house. Its tubular de- 
sign lends itself to straight through 
brush cleaning. Both ends of the unit 
are removable making cleaning simple 


and thorough. 
For information: Walker Stainless 
Equipment Company, New Lisbon, 


Wisconsin. 


New Speed Scale 


DETECTO SCALES, Inc., Brook 
lyn, New York, announces two recent 
improvements that have rendered the 
1C-73-05 Speed Scale completely adapt- 
able to all phases of wet and damp 
weighing operations. These are: pro- 
modized lever system, and aluminum 
anodized base and tower. 


\n extremely short fall, end-tower 
design and a simple, trouble-free 
mechanism make the speed scale light- 
ning fast. The oil-controlled dash-pot 
reduces indicator swing to an absolute 
minimum, saving valuable time. This 
speed scale enables an operator to more 
than double his productivity. 


104 








New-style bearings in 
the oscillator reduce friction 
possibilities to a bare minimum. In 
competitive industries where minute in- 
accuracies may well compound them- 
selves to hundreds of dollars in the 
course of a year, decreasing profits by 
increasing costs, the speed scale is a 
useful money saver in any shop. 


cone-shaped 
further 


An illustrated free brochure is avail- 
able. For information: Detecto Scales, 
Inc., 540 Park Avenue, Brooklyn, New 
York. 

6 


Hermetic Condensing Units 


TO MEET the needs of businesses 
requiring refrigeration, York Corpora- 
tion, subsidiary of Borg-Warner Cor- 
poration, is offering a complete new 
line of hermetic condensing units in 
sizes from 4 through 74% hp. Two re- 
frigerants — Freon-12 and Freon-22- 
and three methods of condenser cool- 
ing—air, water, and combination air 
water—are available. 

The line comprises some 370 mod- 
els, including changes for current and 
voltage characteristics, and are preci- 
sion-engineered to produce cold con- 
trol at the lowest possible cost to give 
many years of dependable _ service. 
There are five built-in features: 

(1) Compressor sealed-in steel with 
a lifetime supply of oil and refrigerant. 

(2) “Centriforce” lubrication the 
utilization of centrifugal force to pump 
super-refined oil to all moving parts 
through ports in the crankshaft and 
connecting rods. 


(3) Lightweight aluminum -alloy 


piston equipped with high tensile 
strength compression ring. 
(4) Heavy-duty motor with high 


starting torque. 

(5) No shaft seal required because 
the entire system is hermetically 
sealed. 

York Cor- 
Pennsylvania. 


For further information: 
poration, York, 


Truck Refrigeration for 
Installation on Right 

or Left Side 

TRUCK REFRIGERATION can 
now be tailor-made to suit the space 
available in delivery trucks, according 
to the Brunner Manufacturing Com- 
pany of Utica, New York. Brunner 
semi-hermetic truck refrigeration con- 
densing units come in two separate 


designs — one with components ar- 
ranged for installation on the left side 
of the truck, the other for the right 
side. The optional arrangement of 
components permits easy access to the 
control panel regardless of the unit’s 
position on the truck body. 





l‘or information: Brunner Manufac- 
turing Company, 24 Fisher Street, 
Utica, New York. 


Non-Corrosive Sanitizer 
for Stainless Steel Tanks 
PENNSALT CHEMICALS has de- 
veloped a new type of sanitation for 
stainless steel tanks in a new product 
called Pennsan. A sanitizer with clean- 
ing properties, Pennsan answers the 
need for a non-corrosive compound for 
bulk farm tanks, tank trucks and CIP 
lines. 

Pennsan is a sanitizer which can be 
used in all waters at all operating tem- 
peratures without danger of corrosion 
or discoloration to metal, is a com- 
pletely soluble, liquid bactericide with 





cleaning action which controls the for- 
mation of milkstone and keeps stain- 
less steel tanks bright and new looking. 
A test kit is available. 

Pennsan is available in handy half- 
gallon containers packed eight to a 
carton. Individual packages hold two 
half-gallons and a free polyethylene 
cup for measuring. 

For details: B-K Department P, 
Pennsalt Chemicals, 3 Penn Center 
Plaza, Philadelphia 2, Pennsylvania. 


© 
New Plastic Lids Good 
Sales Promotion 
A NEW IMPROVEMENT in plas- 


tic lids has been announced by Lily- 
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Tulip Cup Corporation for use with 
Nestrite food containers in eight-, 12-, 
and 16-ounce sizes. Known as _ the 
“Bull Dog Grip,” this special feature 
assures positive closure through a 
series Of lugs, interspaced about one 
inch apart on lower part of the skirt, 
to hinge on the Nestrite’s rolled rim. 
These lugs, together with a bead which 
locks into the lid seat of the squat 
Nestrite, provide positive gripping ac- 
tion whether the container expands or 
contracts. 

Outstanding features of the new 
plastic Overall Lid are: super-strength 
styrene which provides flexibility, yet 
maintains needed rigidity; precision 
construction, assuring trouble-free au- 
tomatic dispensing and capping in 
existing equipment; long lid skirt and 
positive closure, guaranteeing complete 
sanitary protection for contents; disc 
area on lid for attractive printing; and 
space-saving nesting feature. 

The Nestrite containers, 
with plastic lids, provide a _ colorful 

[ prepared 


when used 


merchandising package for 
foods, cottage cheese, and other prod- 
ucts, by offering both product identity 
and corporate identity. 


For information: Lily-Tulip Cup 
Corporation, 122 East 42nd Street, 
New York 17. 


Permanent Magnesium 
Dock Board System 
Developed 


MAGLINE, INC., has introduced 
Perma-Docks—a complete line of 
standard magnesium dock boards for 
installation on concrete docks. Accord 
ing to the company, the new line rep 
resents a practical answer to the cost 
problems involved in the installation 
of permanent-type dock levelers. 
Perma-Docks self adjust to truck or 
trailer floor levels automatically. They 
are designed for minimum set-back to 
allow more usable dock space, and 
swing up and out of the way when not 
in use. Made of magnesium for light 





ness and ease of handling, 
quickly raised or lowered. Optional 
equipment includes electric-hydraulic 
system for fully automatic operation. 
Additional features include special safe- 
ty curbs for power truck tire protec- 


they can be 


tion; crowned design to prevent 
hang-up of low underclearance equip- 
ment; flared curb ends for safe wide 
angle turns; beveled edges to avoid 


load jar. 
Perma-Docks can be installed at cost 
savings of approximately 60 percent, 


the company states, and provide the 
added advantage of maintenance-free 
operation. For information: Magline, 
Inc., Pinconning, Michigan. 
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case 


Dairy Cases Solve 


Troublesome Problem 


THE TROUBLESOME problem of 
maintaining consistent interior display 


temperatures 


vital for keeping 


milk and dairy products fresh and sal- 
able solved with Evans models 
SSM-4 and SSM-6 refrigerator 
milk and dairy cases. 


1S 


open 


Insulated with rigid fibreglass and 
fully sealed against moisture infiltra- 
tion, the self-contained high tempera- 
ture units are fitted with an extra 
heavy-duty large coil and blower circu 
lating system. The hermetically sealed 
condensing unit is ready for immedi- 
ate plug-in installation. 

Model SSM-4 measures 54” in 
length, 59” in height and 30” in depth 
with an approximate 345 capacity. 
Model SSM-6 72” x 59” x 30” + with 
a capacity of 535 containers. For infor 
mation: Evans Manufacturing Corp., 
30 Haven Avenue, Mt. Vernon, New 


1S 


York. 








holder 


without binding or tan- 
gling. Sizes: 20 gauge 
through 23 gauge. Fin- 
ishes: Galvanized, liquor 


or tinned. 


Quality stitching wire 
manufactured to exact 
specifications. Wrapped 
on metal throw-away 
spools for ease of han- 
dling... used without coil 


MID-STATES, 


bookbinders wire for 


. fast feeding 





MID-STATES STEEL & WIRE COMPANY 


Crawfordsville 


Indiana »* 


Jacksonville, Florida 
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AMES J. HILL, famous American financier and rail 
way promoter, had a large reproduction, full color 
of a cow hanging above his desk. A curious client 

once suggested that it must be the picture of a truly 
famous animal to rate such a position of esteem. 


Not so, declared Hill, it was the only $60 cow he 


had ever known. Seems that every time one of his 
trains plowed into one of the creatures, she always 
turned out to be a $1,000 champion; this one was just 
a nice old cow. 


Now it’s your turn to tell one — perhaps you may 


win a prize. 








WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, duplicate prizes will 
be awarded. 

3. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 


4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 


5. All entries for this month’s contest must be received by 
June 10, 1957. 
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MARCH WINNERS 

















The line, “You squirrel, you forgot 
to wash the bottle,” has been awarded 
the first prize of $5.00 which goes to: 

Walter Aherens 

Greenway Advertising Agency 
6609 Clayton Road 

St. Louis 17, Missouri 


Second Prize, $3.00, was won by 
the line, “What do you think this is, 
Maxwell House?” Submitted by: 

John Piekema 
Lotz Brothers Dairy, Inc. 
Clifton, New Jersey 


HONORABLE MENTION 


“Johnson, we must have more produc- 
tion in your department.” 
John C. Whitaker 
Breisch’s Dairy 
Catawissa, Pennsylvania 


“Hey, Charlie, is this the Drip you 
were talking about?” 
Ernest A. Citron 
270 E. Hazeltine 
Kenmore 23, New York 


“Do you think you could fix it if I 
put a shut-off valve on the cow?” 
Lorraine S. Winter 
Dairymen’s Supply Co., Inc. 
1211 East Cary Street 
Richmond 19, Virginia 


“When that’s filled, use your head.” 


Thomas L. O’Hara 
Lookwell Farm Dairy, Inc. 
347 West Lusher Avenue 
Elkhart, Indiana 


American Milk Review 
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SUPPLY and EQUIPMENT 
PERSONNEL NEWS 








Victor Mauck, Jr., named manager 
of the recently established Royersford, 
Pennsylvania, plant of the HAVER- 
LAY EQUIPMENT DIVISION, 
JOHN WOOD COMPANY. Mr. 
Mauck has been with the company for 
10 years. 

Willard D. Clark appointed district 
sales representative in the New Eng- 
land area for the PFAUDLER CO. 
He will conduct joint sales activities 
with Pfaudler’s Boston area office. 

Arthur Sternberg elevated to Gen- 
eral Director of U. S. INDUSTRIES, 





Bruce Alexander 


INC., SOLAR PERMANENT DIVI- 
SION. He has been with the company 
for over 14 years. 


John J. Roper, a past president of 


the New England Asbestos Contrac- 
tors Association, appointed Assistant 
District Manager of ARMSTRONG 


CORK COMPANY. 

The BALDWIN-LIMA-HAMIL- 
TON CORP., named Alexander J. 
Yorgiadia and A. Unit Kutsay to head 
their new department of Electronics 
and Instrumentation Division. Yorgia- 
dia will be product manager and chief 
engineer; Kutsay assistant engineer. 


George W. Crowther accepted the 
position of vice-president and General 
Sales Manager of CRAFT COOLER 
CORPORATION. He is a member of 
the American Society of Agricultural 
Engineers, the American Society of 
Refrigeration Engineers, and the Amer 
ican Society of Milk and Food Sani- 
tarians. 





Victor Mauck, Jr. 


Three scientists have been appointed 
the managerial posts in the biochemi- 
cal research and development depart- 
ment of CHAS. PFIZER & CO. 
Edwin J. Ratajak, manager of im- 
provement and development work; 
Dr. Gilbert M. Shull, fermentation 
chemistry, mycology, and chromatog- 
raphy; and Dr. Ben A. Sobin, head 
of the company’s basic biochemical 
research. 

Robert L. Brown named sales man- 
ager of gasoline and LP-Gas-powered 
industrial trucks, and Charles E. How- 
ard, sales manager for electric-powered 
¥y trucks and truck attachments of YALE 
Si Ue & TOWNE MANUFACTURING 
j COMPANY. 

i Xa j é AMERICAN SEAL-KAP CORPO- 

RATION appointed John F. Robinson 
Arthur Sternberg as salesman for New York, North- 
western Pennsylvania, and Northern 
New Jersey. 

BLAW-KNOX COMPANY ap- 
pointed Bruce Alexander manager of 
technical services in Washington, D. C. 

CRUCIBLE STEEL COMPANY 
of AMERICA appointed Edward J. 
Martin as Administrator-Employment 
and Training and Arthur E. Murphy 
as Coordinator-College Relations and 
Recruitment. 

Harvey E. Bland appointed manager 
of the Technical Service Department 
of the DIVERSEY CORPORATION, 


Chicago. 





Willard D. Clark 
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Grade A 
Milk HTST 
Pasteurization 







Choose a 
VERSATILE 


KUSEL 


Fig-Fag Flo 


It’s the PLATE that makes the BIG DIFFERENCE! 


Exclusive KUSEL design assures proper milk dis- 
tribution in a smooth rippling action—no hot spots 
—no cold spots. Criss-cross contact prevents plate 
buckling by distributing take-up pressure equally. 
NO LOOSE GASKETS — every other plate gasketed 
both sides. Unusually high heat transfer for effi- 
cient day-in, day-out production. EASY to CLEAN. 
Completely DESIGNED, ENGINEERED and 
MANUFACTURED by 
KUSEL DAIRY EQUIPMENT CO. 
Dept. A ® Watertown, Wisconsin 
Write for name of NEAREST DISTRIBUTOR 








Cooling Pasteurized Milk 
“TUBE-IN-PORT” Model 





(Above) CHEESE MILK Pasteurization 


PA. 7 


HEATING MILK 
for DRYER 
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AT LAST! 


a continuous truck refrigeration system 


SPECIFICALLY DESIGNED 
MILK DELIVERY 


for RETAIL 





the NEW KOLD-FROK 


a ee ee INP LIT Fe 
LO ZALAVT OL 


Completely new and specifically designed for retail 
milk delivery. The new Kold-Trux LANCE answers 
a long-felt need for a continuous refrigeration system 
that really works on today’s retail milk trucks. 














NO PAYLOAD SPACE used 
The Lance takes no usable payload space, is conven- 
iently mounted where it will not interfere with the 
delivery of milk. Lightweight and compact, it solves 
your space problems. 


TROUBLE FREE operation 


The Kold-Trux Lance has the same 
mechanical drive that has proven 
so trouble free on the Kold-Trux 
Mark system. Field tests, too, have 
demonstrated its unusual depend- 
ability and low-cost operation. 


KOLD-WOLD.... Tranter Mfg., inc. 


210 E. Hazel St., LANSING 9, MICHIGAN 
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Harvey E. Bland 


William J. Green 





sales force 


JOHNSON to cover 


Fred Seyfried joined the 
of STUART W. 


central and northern Illinois. 
THATCHER GLASS MANUFAC- 
TURING COMPANY, INC., an- 


nounced that William J. Green has 
been elected president of the company 
and Hugh J. McPherson vice-president 
and treasurer. 

M. Nielsen was elected president of 
BABCOCK & WILCOX, manufac- 
turers of boilers, after 33 years with 
the company. 





Geo. W. Crowther 








COMING EVENTS 





June Dairy Month 
A.D.A. 


The American Society of Refrigerating Engineers 
Meeting to be held June 2 to 5 at the 
bleau, Miami Beach, Florida 

Institute of Appliance Manufacturers—Meeting to be 
June 3 to 5 at the Netherland Plaza Hotel, 


North Carolina Medical Society 


Held June 1 to 30, coordinated by 


Annual 
Hotel Fontaine- 


held 
Cincinnati 


Annual Meeting to be 


held June 5 to 8 at Asheville, North Carolina 

Milk Industry Foundation— Meeting to be held June 10 to 
11 at Boston 

Western Plant Maintenance and Engineering Show—Con- 
ference to be held June 11 to 13 at the Civic Audito- 
rium, San Francisco 

American Society for Testing Materials— Meeting to be 
held June 16 to 21 at Chalfonte-Haddon Hall, Atlan- 
tic City 

Material Handling Training Conference — Fourth Annual 
Meeting to be held June 16 to 29 at the Industrial 
Management Center, Lake Placid, New York 

Grocery Manufacturers of America—Mid-year Meeting to 
be held June 24 to 26 at Greenbrier, White Sulphur 
Springs, West Virginia 


American Society of Heating and Air-Conditioning Engi- 


neers, Incorporated—Semi-Annual Meeting to be held 
June 24 to 27 at Murray Bay, Quebec, Canada 
American Dairy Science Association—52nd Annual Meet- 


ing to be held June 26 to 29 at Oklahoma Agricultural 


and Mechanical College, Stillwater 
Crops and Livestock Field Day—Rutgers University, June 
28, New Brunswick, New Jersey 
Association of Commerce and Industry——Chicagoland Fair 
to be held June 28 to July 14 at Navy Pier, Chicago 
Self-Service Equipment Show—Will be held June 30 to 
July 3 at the New York Coliseum, New York 
National Dairy Council—Annual Meeting to be held July | 
to 3 at the Edgewater Beach Hotel, Chicago 


Dairy Fieldmen’s Conference 
July 10 to 11 at 
State College 

Indiana Dairy Products Association—Meeting to be 
July 11 at Anderson Country Club, Anderson, 

PAMD Board of Directors—Quarterly 
July 16 to 17 at Shawnee 
Delaware, Pennsylvania 

North Carolina Dairy Products Association—Annual Spring 
Outing to be held July 17 to 19 at Mayview Manor, 
Blowing Rock, North Carolina 

International Food Show—Exposition to be held 

7 at Municipal Auditorium, Atlanta, 


Annual 
Pennsylvania 


Meeting to be held 
State University, 


held 
Indiana 


Meeting to be held 
Inn, Shawnee-on-the- 


August 3 


to 7 Georgia 
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TOURING THE TRADE 











ADA EMPHASIZES FAT ROLE IN FOOD 
RESEARCH PROJECT IT BACKS 


A new project, which will seek more information 
on the function of both animal and vegetable fats in 
the human diet, is the latest in a series of American 
Dairy Association the 
total nutritional values of milk. The decision to under- 
write the research project was made by the ADA at its 
Annual Meeting. 


research projects investigating 


It will be directed by Dr. F. A. Kummerow of the 
department of food technology at the 
Illinois. 


University of 


Dr. D. H. Jacobsen, director of product and nutri- 
tion research, said the objective of the project is to 
determine the significance of the type of fat and its 
chemical composition in relation to cholesterol deposits 
in humans. 

The association also approved a grant for a project 
to determine whether the body functions differently in 
handling animal fats or vegetable fats. This project will 
the National Dairy Council. 

Labeled “A Study of Fatty Acid Metabolism of 
Man in Health and Disease,” the project will be di- 
rected by Dr. Seymour Lipsky at the Yale University 
School of Medicine. Working with human subjects, the 
researchers will use radioactive fatty acids as tracers. 


be supervised by 


The American Dairy Association also renewed for 
another year six research projects now under way. 

The renewed projects are: 

A study to determine how the human body ab- 
sorbs and uses animal and vegetable fats. It is being 
directed by Dr. George K. Wharton and Dr. Kent L. 
Osmon of the School of Medicine, University of South- 
ern California. 

A study to determine the nutritive value of heated 
butterfat compared to other heated fats, by Dr. Kum- 
merow at the University of Illinois. 

A study with experimental animals at the Yale 
University Nutrition Laboratory to determine the role 
of fats in degenerative diseases. Directors are Dr. George 
R. Cowgill, Dr. Willard A. Krehl and Dr. J. G. Barboriak. 


A study aimed at pinpointing the nutrient elements 
in butterfat which explain its superior growth promot- 
ing Dr. Irvin E. 
Minnesota. 


value, by Liener, University of 

A study of the water soluble vitamin content of 
cheese, by Prof. I. L. Hathaway, University of Nebraska. 

A study to determine the incidence of food aller- 
gies and intolerance, in both adults and children, with 
special emphasis on milk and milk substitutes. Dr. 
Joseh H. Fries, State University of New York and King’s 
County Hospital, New York City, is the director. The 
project is being administered and co-sponsored by the 
Evaporated Milk Association. 
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‘Covered by Patents and Patents Pending) 


KOLD-FROX))/ A RIK 


The perfect answer 
for refrigerating 





BLOWER 


CONDENSING UNIT 


DRIVE ASSEMBLY 


‘wot 














FAST recovery 
Pulldown is so fast with the Turbo-Jet blower evap- 
orator that product temperatures are virtually un- 
affected by door openings. Recording charts in trucks 
in operation show recovery is unbelievably fast. 


BETTER protection on any haul 
Providing a balanced system of truck refrigeration, 
the Kold-Trux Mark cannot over-refrigerate on long 
runs with few door openings yet has the capacity to 
safeguard products on short runs with many door 
openings. 


LIGHTWEIGHT — only 410 pounds 


The entire system, including drive assembly, condens- 
ing unit and blower evaporator, weighs only 410 
pounds, including 1 h.p. standby motor. 


provides EXTRA storage capacity 
Because of its fast pulldown, this unit can take freshly 
bottled milk and prevent overloading of the plant 
cooling room. 


Analyzing your needs 

Weigh your needs carefully. Then 
tailor your truck refrigeration to those 
needs. You can be sure of truck re- 
frigeration suited to your particular 
needs when you make Kold-Hold 
headquarters for truck refrigeration. 





division 


KoLb-HoLD°® Tranter Mfg., inc. 


210 E. Hazel St., LANSING 4, MICHIGAN 
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Low cost Way to get into 
the growing gallon jug market 


You don’t have to be big to “crash” the ever growing gal- 
lon jug market. Here are two good reasons why: 


1. “Han-D” Filler. You can use Cherry-Burrell’s low-cost 
“Han-D” Filler to good advantage regardless of the size of 
your plant. With this efficient filler one man can easily 
hand fill, cap and case up to 6 gallons a minute. In addi- 
tion, the “Han-D” handles all standard size smaller bottles 
at regular 2-valve speeds. 


2. 42nd Washer. This compact, space-saving machine 
washes, rinses and sterilizes a full case of bottles—all 
standard sizes as well as gallons—every 40 seconds. 
3-compartment design gives every bottle a hot alkali scour- 
ing under pump pressure, a clear water rinse, a steam or 
chlorine sterilization. 


If you're thinking about getting into the gallon jug business 
... we think your Cherry-Burrell Representative can show 
you how to do it—economically. Why not give him a call? 





Write for catalogs 






CHERRY-BURRELL 


a oe ee | 
427 West Randolph Street, Chicago 6, Ill. 
SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 


Dairy + Food + Farm + Beverage + Brewing +» Chemical + Equipment and Supplies 
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BEATRICE NAMES CANNON TO HEAD NEW 
WESTERN REGION 


Brown W. Cannon has been elevated to the newly- 
created position of Western Regional Vice-President by 
Beatrice Foods Company. The formation of five new 
districts under his jur- 
isdiction in the Rocky 
Mountain and Pacific 
Coast areas have been 
announced by Wil- 
liam G. Karnes, presi- 
dent. 

Advancement of five 
division managers to 
posts as managers of 
the five new districts 
also was announced 
by Karnes. 
Kall, 


been 


George 
Denver, has 
district 
manager of the Colo- 


named 





rado District. 


BROWN W. CANNON 


Grant Dougall was appointed district manager of 
the Idaho District, D. O. Lamb for the Utah District, 
Paul R. McClure for the Montana District, and Harlan 
J. Nissen for the California District. 

“Creation of the new office for Cannon and the for- 
mation of the new districts are the result of the rapid 
growth of Beatrice Foods in the Western states and the 
Hawaiian Islands and the potential these districts hold 
for our company,” Karnes said. 


“Under Cannon's leadership, the Rocky Mountain 
and Pacific Coast District has become one of the fast- 
est growing districts in the company.” 

In addition to supervising the five new districts, 
Cannon also will direct operations for the Hawaiian Dis- 
trict which came under his supervision in the fall of 1956 


Mr. Cannon joined the company in 1940. 
* 


CATOR RETIRES AS DEAN COMPANY VICE- 
PRESIDENT, SERVED 30 YEARS 


Clinton C. Cator retired as vice-president of the 
Dean Milk Company March 1. At the same time, the 
company announced the election of Dr. Willard J. Cor- 
bett and Ray Esmond as vice-presidents. 

A 30-year veteran of the Dean Milk Company, 
Mr. Cator was first elected to the board of directors in 
1939 and became a vice-president in 1940. He remains 
a member of the board and will continue to serve the 
company in an advisory capacity. 

Technical Director Dr. Corbett is in charge of 
quality control, processing methods and laboratory pro- 
cedure in all plants. A 14-year-man with the company. 
he is a member of the board of directors. Mr. Esmond 
is in charge of the operation of all plants. He has been 
with Dean Milk Company since 1929 and for the past 
several years has been fluid milk production manager. 


American Milk Review 
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N. Y. CHEESE MANUFACTURERS CAUGHT IN 
“PRICE-COST SQUEEZE” 


Kenneth F. Fee, director of the Division of Milk 
Control, New York State Department of Agriculture and 
Markets, put his finger on the nerve center behind the 
decline of the American cheese business in New York at 
the annual meeting of the New York State Cheese Manu- 
facturers Association. 


He declared, “While it is of great importance to the 
dairy farmer that he obtain for his milk a price which 
will return to him his production costs, milk must be sold 
on the basis of what it will bring in the market rather 
than upon the basis of the cost of production. 
not seem to me that it 


It does 
is unreasonable for farmers to 
expect for milk resold in fluid form a price equal to 
the cost of its production on an efficiently operated dairy 
farm. When so much milk is produced that a large per- 
centage of it must be sold for manufacturing purposes, 
however, the excess must be so priced that the products 
made from it can be sold in competition with like products 
from other areas. 


“To be more specific the cheese manufacturer cannot 
pay for any extended period of time such a high price 
for milk that his cheese costs him more than the price 
he can obtain for it.” 


CHEESEMAKER LIED ABOUT MILK USE, 
GOVERNMENT CHARGES 


The Lebanon Fresh Cheese Corporation and John 
Lotito, an officer of the corporation in charge of its 
operations, pleaded not guilty to an eight-count indict- 
ment charging falsification of records available to the 
New York milk market administrator in 
court, Trenton, New Jersey, April 15. 


federal district 


The indictment charged that the Lebanon Fresh 
Cheese Corporation and John Lotito knowingly and will- 
fully falsified, concealed and covered up by a trick, 


scheme, and device a material fact within the jurisdiction 
of an agency of the United States Department of Agri- 
culture, namely, the Market Administrator. This was done, 
according to the indictment, by making entries and causing 
to be entered on the books and records of the corporation 
false and fictitious information relating to the manufac- 
ture of milk purchased from pool handlers under the 
New York milk marketing order. 


Under the order, these books and records were made 
available to the Market Administrator for his use in verify- 
ing pool plant reports filed by pool handlers. The eight 
counts of the indictment concern seven months in which 
shipments of milk from pool handlers to the Lebanon, 
New Jersey, plant of the corporation were shown on the 
corporation’s records as having been utilized in the manu- 
facture of cheese, whereas, the indictment charges, such 
milk was actually not put to manufacture at that plant. 


If convicted, defendants could suffer penalties of 
$10,000 in fines or imprisonment for not more than five 
years or both for each of the eight counts. 


May, 1957 





“300% INCREASE 
in SALES of 


Golden Guernsey 


Products in 2 Years 


and sales are still climbing!” 














This increase is based on Golden Guernsey Sales 
of over 1,250,000 quarts annually and represents 
34.5% of total retail milk sales at Lockshore 


Farms, Kalamazoo, Michigan. 





At Lockshore, they attribute this profitable 


growth to their quality-minded route salesmen 
and dairy staff. Each person connected with the 
Lockshore operation is completely sold on 
Golden Guernsey products. This is the quality of 


milk they all drink ... talk... and sell. 


Get the facts on a Golden Guernsey franchise 
for your dairy today — see how it can pay off 


with real dividends for you. 
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GOLDEN GUERNSEY 
ZT 
GOLDEN GUERNSEY, INC. 


75 Main Street 
Peterborough, N. H. 
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The smooth, rugged film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 


Keeps production--UP! Maintenance repairs--DOWN! 
Saves bearings, material, power, time...and...labor. 


Lasts two fo four times as long as ordinary greases. 


leon courage and iron jaws equip the bull dog with a pro- 
tective capacity that is world famous. Orange Solid Oil is 
famous, too, for its capacity to protect vital equipment. Used 
and recommended by leading makers of dairy, creamery, 
cheese, and ice cream machinery and equipment because-- 
it does a super-efficient lubricating job...and...it stays on the 
job four times longer. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
tributor. If he can't fill your order-- 
phone, wire, or write for name and 
address of your nearest source of supply. 














Famous | ubricants |nc. 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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WHITING TIES NEW PACKAGE DESIGN TO 

“LIVING TRADEMARK” PROMOTION 

An eye-appealing new “Daisy” carton dressed up 
dairy cases throughout Greater Boston when the 120-year- 
old Whiting Milk Company of Charlestown, Massachusetts, 
one of New England’s largest independent dairies, intro- 
duced a complete new package line. 

The new cartons, printed in 12 different colors were 
designed by one of the nation’s top design engineering 
firms in conjunction with Whiting Milk Company and 
its advertising and public relations agency. 

As an added touch, to capitalize on the aesthetic 
beauty of the original Daisy design, the new cartons carry 
printed instructions urging consumers to use the bottom 
of the container as a vase for seedlings. 

Arthur Norris, executive vice-president of Whiting 
Milk Company, reported the same fine quality products 





Daisy Meadows Whiting’s Trademark 
were being packaged in the bright new cartons for two 
important reasons. 

First, according to Norris, the new package design 
will make it a lot easier for shopping housewives to 
recognize their favorite Whiting’s products. The new Daisy 
carton gives the products a brand name _ identification. 

Second, besides giving Whiting’s quality products a 
fresh new modern look, the Daisy motif, is a definite 
tie-in with company’s Daisy Meadows program. Daisy 
Meadows, acts as a living trademark for Whiting Milk 
Company. Recent surveys show the Whiting-Dais) 
Meadows acts as a living trademark for Whiting Milk 
“With the new Daisy carton, we are aiming for a 100 
percent association-recall,” declares Norris. 


CLAIMS ULTRA-HTST INCREASES SHELF LIFE 
OF MILK TO FOUR WEEKS 
Ultra-high temperature pasteurization at temperatures 
from 200 to 280 degrees F. is winning more favor in 
this country for the processing of milk, cream, ice cream 
mix, concentrated milk and baby foods. 


Harold Wainess, consultant in sanitary science and 


American Milk Review 








pl 


Pi 
m 
th 


m 


lis 


TO public health, told an audience during the 23rd annual 
Utah Dairy Manufacturing Short Course that the U. S. 


| up Public Health Service has accepted this method with a 
vear- minimum of 200 degrees and a calculated holding time of 
sobs three seconds. 

ntro- 


“Market milk heated to 220 degrees F. has a shelf 
life of at least four weeks under refrigeration,” Mr. 


were Wainess said. “Furthermore, this milk maintains its fresh 
ering flavor. 
and 


“At 240 degrees F., ice cream mix is pasteurized. 
This results in stabilizing the proteins and eliminating 


hetic or reducing tremendously the use of stabilizers. In addi- 
carry tion a better body, flavor, and texture is acquired in the 
yttom finished ice cream,” he asserted. 


He reported that concentrated milk, palatable for 








uting three to four months after processing at high temperatures, 
ducts has appeared in several markets. 
He concluded that ultra-high temperatures open 
up wider markets for milk and milk products by reducing 
their bulk and increasing their shelf life. 
& 
a 
BUTZ WARNS OF DANGERS OF FEDERAL CLEANERS 
DAIRY PRICE SUPPORTS 
; rhe overriding question facing Americans who make 
their living directly or indirectly from agriculture is: r= a ase Ki F in 
What kind of equality do we want: equality of oppor- Swe ww on od g 
tunity or equality of reward?” This was the issue as 
presented by Earl L. Butz, Assistant Secretary of Agri- Cc 90 
culture, in an address before the Northeastern Dairy KLENZADE H - 
Conference in Boston late in March. Accelerated detergent action for recircula- 
\ a - J , tion cleaning where no foam is desired. Sets 
[he question is as applicable to dairy farming as a new "high" in cleaning tanks, tank pickups 
to any other phase of agriculture. storage vats. Chlorination sharpens detergent 
bien Reach a effectiveness of top quality ingredients. 
rice Manipulation in the Dairy Industry 
He declared, “The dairy industry has a substantial 
ieee measure of price regulation. There are two general types . 
of pricing regulations for dairy products which run con- c n 
currently. One is the price support program operated oamiil g 
design through the Commodity Credit Corporation. This is made 
ves to 


effecive primarily through the purchase at stipulated 
Daisy 


ber levels « wieseeni powder, or cheese. ang this program KLENZADE HC-8 


the government is obligated to purchase such products 


ucts a as may be offered to it at prices which have been estab- Fast working — ey ar ai 
lefinite lished by the Secretary. ae te bulk tanks, pect jeinash. 
Daisy “The other type of price regulation involves Federal — oe eee ne splice) 4 ne aus 
5 Milk Milk Marketing Orders. At the present time we have —" 4 , 
- Daisy Federal Orders in 67 markets, involving more than 180,000 
5 Milk producers. This is a program of price regulation to pro- 
a 100 mote orderly marketing and adequate supplies in the Ask Your Klenzade Representative 
regulated markets. It is not a price-support program. It 
should not be confused with the price-support program About These Newer Cleaning Routines 
LIFE operated under the Commodity Credit Corporation. If 


we succumb to the ever-present and seemingly growing 
temptation to use our Federal Milk Marketing Orders as 
price-supporting devices rather than price-stabilizing de- 
ivor in vices, I fear we will be starting our entire Milk Marketing 


‘‘ALL OVER AMERICA’ 


KLENZADE PRODUCTS, INC. 


sratures 

















cream Order program down the we to oblivion. | | BELOIT, WISCONSIN 

“In many respects, milk is a quasi-political com- 
ce and modity. The dairy producer seems always to be fair First in ona Chemicals and Techniques 
Review May, 1957 113 











U.S.P. LIQUID PETROLATUM SPRAY 


O.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


—— 


This Gine Mist-like AKYNES-SPRAY 
should be used te lubricate: 


SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 





THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue + Cleveland 15, Ohio 


® ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
# SMAP-TITE WEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 


THE WAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 
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2 TYPES: Suspended 
type (left) for ceiling 
mount or floor type 
(above) sectionaliz- 
ed for easy instal- 
lation. 








Modern service-tested cooling units for 
milk, mix and butter coolers... 


““M”’ series King Koolers operate at slow speed to maintain 
temperatures 25° to 45° F. with ammonia or freon refriger- 
ants. Centrifugal blower type fans. Air is pulled—not pushed 
—through coil, saving on power and refrigeration load. 
Simple defrosting. With automatic temperature control, 
system defrosts during off cycle when temperatures are above 
freezing. Water defrosting sprays optional. A compact pack- 
age unit, easily, quickly installed. Built for long service 
available in 3000 to 18,000 CFM sizes. 


+ 
914N. CEDAR ST. 


MERS. 
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There's a King Product Kooler to fit your needs... 
Write for your bulletin NOW ! 


co. OF OWATONNA 


OWATONNA, MINNESOTA 


COOLING, VENTILATING AND HEATING SYSTEMS 





OF SHARP FREEZE 





game for the unscrupulous politician and the economic 
demagogue. In recent times people who honestly know 
better have been advocating unsound and economically 
unjustifiable manipulation of Federal Milk Orders in 
order to curry political favor with producers. In some 
cases it even appears that officers and directors of pro- 
ducer cooperatives have devoted more time and effort 
in trying to convince Washington that a price formula 
should be suspended or an emergency adjustment pro- 
claimed than the time they have spent in collective bar- 
gaining with local distributors and in market promotion. 


“Indications are that the Federal government this 
year will purchase approximately four billion pounds 
of milk one way or another. This purchase will not be 
very conspicuous because we are now giving away or 
selling CCC-owned dairy products about as rapidly as 
they are acquired. The dairy price support program this 
coming year beginning April 1 will cost in the neighbor- 
hood of $315 million. This will be one of the most expen- 
sive single price support programs operated this year. 

“From time to time the suggestion is made _ that 
production and marketing controls of one kind or another 
be instituted in the dairy industry, much as they are 
with some other price-supported commodities. You will 
immediately recognize how undesirable and how unwork- 
able such controls would be. The point I want to make 
here is that unless the entire dairy industry, working 
together, can move in the direction of merchandising its 
products into consumption rather than channeling such 
a large quantity of them through government hands, 
the dairy industry may ultimately find itself gradually 
becoming saddled with production and marketing con- 
trols not too dissimilar from those applicable to other 
price-supported commodities.” 

Secretary Butz pointed out that under present sup- 
port policies producers of our basic crops have been cut 
back on production quotas to the point that many of 
them are nearly forced out of business. The farmers pro- 
ducing basic crops with compulsory controls have so 
small an allotment that they find it difficult to meet 
operating and living costs with production so curtailed. 

He concluded, “Your generation and mine cannot 
evade the question of what kind of equality we will 
have — equality of opportunity or equality of reward. 


“The time for decision is closer than we think.” 
* 


N. J. PER CAPITA CONSUMPTION SHOWS 
1614-QUART RISE SINCE 1949 


New Jersey consumers drank two and a half percent 
more fluid milk during 1956 than they did in 1955, 
according to figures compiled by the New Jersey Milk 
Industry Association. The figures were made public at 
the Association’s eighth annual meeting at Atlantic City. 


Verton Rockafellow, president of the Association, told 
the more than 200 representatives of the fluid milk 
industry attending the convention, “New Jersey consumers 
continue to drink more milk per person. Per capita con- 
sumption has increased by 11.9 percent, or 16% quarts 
per person per year over the base year of 1949.” 


American Milk Review 
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NOW HEAR THIS 


(Continued from Page 18) 


We feel Mr. Boernke “fills the bill,” as he participates 
constructively in our community life. 

We only hope that our city can continue to main- 
tain a progressive attitude in the community and _ its 
leaders — attitudes which reflect an understanding of the 
benefits of our economic system and the need for build- 
ing a healthy relationship between employers and the 
community. 

Sincerely, 
Ralph D. Powell, Manager 


Grand Island Chamber of Commerce 


——O-— 


Composition of Milk by Breeds 


March 8, 1957 
Dear Mr. Myrick: 


We would like to take this opportunity to tell you 
that we think the American Milk Review magazine is a 
very fine one and that we have found it to be quite 
helpful to us with our work in promoting the Jersey 
breed of cow. 

Recently, the January, 1957, issue of your magazine 
was brought to our attention and we were quite inter- 
ested in the story on “Why Does the Fat Test Vary?” 
We were surprised, however, at your table on breeds as 
a factor in milk composition which we copy below: 


TABLE 1 
Breed as a Factor in Milk Composition (3) 
Tof. 
Water Solids Fat Protein Lactose Ash 
Breed % % % % % % 
Holstein 88.07 11.93 3.45 3.15 4.65 0.68 
Guernsey 85.45 14.55 4.98 3.84 4.98 0.75 
Jersey 85.43 14.57 5.14 3.80 4.87 0.76 
Ayrshire 87.28 12.72 3.85 3.32 4.90 0.65 
Shorthorn 87.19 12.81 3.80 3.32 4.99 0.70 


This work is very much out-of-date as it goes back 


to work done in 1929 or earlier. 


Your magazine could render a real service to the 
dairy industry by instigating a literature review to give 
us the true, or at least best, average composition of 
milk by breeds. 

On the average, Jersey milk tests about 15% total 
5.3% fat, 9.57% solids-not-fat, 3.9% protein, 4.96% 
lactose, .73% ash, .136% calcium, .094 phosphorus. 


solids, 


You can note from the foregoing chart that Messrs. 
Eckles, Combs and Macy from their early work were 
off quite a bit. 


Even though we may find an occasional item with 


which we disagree, we certainly enjoy your good 
magazine. 
Sincerely yours, 
Jim F. Cavanaugh 
Executive Secretary 
American Jersey Cattle Club 
May, 1957 
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Meet Tomorrow's needs Today 


with 
UNITED CASES 


The United Dairy Case above will carry half 
gallon, quart, pint, or half pint paper cartons. 
Regardless of the change in daily demand, one 
size case is all that is needed. 


More important, this case is designed for auto- 
matic mechanical handling on fillers and stackers 
and will not be obsolete if new equipment of this 
type is installed in your dairy. 


There are other advantages too, such as faster cool- 
ing, better sanitation, longer life and lower case 
cost. 


Plan ahead with United, originators of the welded 
wire dairy case and leading suppliers for over a 
quarter of a century. A United man can give you 
sound money saving advice on all case require- 
ments. 


Witttal STEEL AND WIRE CO. 


137 FONDA AVENUE BATTLE CREEK, MICH. 


Branch Plant: Wilkes-Barre, Pa. 








NORTH DAKOTA 
(Continued from Page 32) 


Supreme Court of North Dakota up- 
held the lower court and held that 
the law was unconstitutional because: 


1. Fairmont had shown that it 
would be injuriously affected by the 
law because of of its contracts with 
retailers in North Dakota would be 
null and void. 


2. The State of North Dakota did 
not show that there was any vice or 
injuries of consequence to the public 
resulting from the contracts or tran- 
sactions of Fairmont which would re- 
quire preventative legislation under 
the police power of the State. The 
practices would not stifle competition 
or create a monopoly. “The trade 
practices prohibited by said Chapter 
303 have been followed for many 
years in the past and the dairy in- 
dustry has expanded and become an 
important economic 
State.” 


factor in the 


3. Under police power the State 
may enact fair and reasonable regula- 
tions governing trade practices em- 
ployed by those engaged in an indus- 
try affected with public interest; but 
such regulations must not be arbitrary 
and discriminatory so as to interfere 
with legitimate property rights. Such 
regulation must have a real and sub- 
stantial relation to some objectionable 
activity which is detrimental to the 
general welfare of the public. 


The court did not find any evidence 
that the trade practices in b, d, e, and 
g were in themselves objectionable. 
“They are legitimate business tran- 
sactions between retailer and whole- 
saler. There are no relevant facts in 
the record showing that these prac- 
tices had had a tendency to restrict 
competition or to create monopolies. 


Nor is there any evidence on the rec- 
ord that the practices prohibited bear 
any reasonable relation to any vice or 
evil affecting the public health, morals, 
or general welfare.” 

In both the selectivity of the pro- 
hibitions to which Fairmont objected 
and the relatively mild nature of its 
argument one gets an impression that 
Fairmont was proceeding with great 
caution. Whether this caution was 
due to a belief that there was much 
in the legislation that was worth pre- 
serving or whether the caution was a 
matter of legal strategy we do not 
know. Whatever the reason the case 
was a far cry from the high powered 
rhetoric that similar cases have evoked 
in other states. 

A second aspect of the case that 
makes it somewhat unique is the 
fact that the court was much more 
vehement in striking down the legisla- 
tion than the plaintiff was in challeng- 
ing the law. One gets the additional 
impression that Fairmont was far more 
aware of the realities of competition 
than was the Court. 


FUNDAMENTALS OF 
ORGANIZATION 
(Continued from Page 98) 


tions in one job depend on those done 
in other jobs and frequently in a way 
that demands that they be performed 
before, after, or simultaneously with 
them. Four men moving a piano offer 
a simple example. No one of them 
can go right ahead and perform his 
share of the work in his own good 
time. He must wait until all are ready 
and then move at a rate which is in 
accordance with theirs. The speed at 
which he does each act need not be 
exactly the same as anyone else’s speed 
(he may take twice as many steps at 


twice the speed to walk the same 
distance they do, for instance) but the 
overall timing of his operations is reg- 
ulated by the timing of theirs. Thus 
the piano moves forward at a certain 
pace although each man may act at 
a somewhat different speed. 


In like fashion every organization 
carries on its total activity at a pace 
which is the resultant of the collective 
paces at which its many operations 
are performed. Some are done quick- 
ly, some slowly, some are ‘soon fin- 
ished, some are long delayed, but all 
are linked together and must proceed 
together. A member of an organiza- 
tion who performs his operations 
faster than the aggregate pace re- 
quires merits no especial praise, one 
who performs them slower tends to 
slow the pace of the entire group. 


Hence, to increase the overall pace 
of an organization so as to produce 
faster results, it is not enough to ex- 
hort the members in a general way. 
It is more effective to attack the tim- 
ing of each separate operation. Im- 
provement in the speed of one task 
helps to permit improvement in all 
the others. Thus, this method finally 
results in increased momentum 
throughout the whole enterprise with- 
out any of that staggering speed-up 
and slow-down which an uneven ac- 
celeration among jobs tends to pro- 


duce. 


RIGHT OR WRONG IN LABOR 
RELATIONS 


(Continued from Page 72) 

1. The meeting was every bit as 
much for the workers’ benefit 
as for the company’s. Without 
the explanation, they wouldn't 
have agreed to contract re- 





NEW! MODERN! EFFICIENT! ECONOMICAL!— THE Acadall 
150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED ... 
LESS EQUIPMENT TO MAINTAIN 





Me KENDALL-LAMAR CORP. - POTSDAM, N. Y. @ 
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PROVIDES — 
Greater sanitation 


to operate 
wearing parts . 


. . . Better control . . . More accurate com- 
posite samples . . . Less operator fatigue . 


. . Less steam required 


. .. Less power required (One Power Unit) . . . Fewer 
. . Plus the regular features which have made 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 


American Milk Review 
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Review 


newal without an increase. 
When 
company has to retrench, every- 


body loses. 


there’s a strike, or the 


2. The workers were asked to come 
to the meeting, but nobody 
forced them to come. Attend- 


ance was voluntary. 

The workers answered: 

1. When the company president 
calls a meeting, brother, it ain't 
voluntary. You gotta go. 

whether 

it’s spent at a machine or in a 

And _ over- 

time calls for time and a half. 


Were The Workers: 
RIGHT | | WRONG | | 
What Arbitrator Milton Goldberg 


ruled: “It is this arbitrator’s opinion 
that when the asked the 
workers to be present at the meeting, 


2. Overtime is overtime, 


company meeting. 


company 


it was, in effect, assigning them to 
attend it 
to any of his production tasks. Attend- 
If this 


were not the intention, the company, 


as it would assign a worker 
ance was therefore required. 


prior to 4 P.M. might have announced 


that any employee could feel free to 


Plunger Packing 


for Homogenizers and Viscolizers 


© 


Top grain leather and neoprene Plunger 


O 


Packings . 


all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giving 


size and style. Jobber inquiries invited. 





May, 1957 





. . V type, U type and Hat type for 


leave at that hour. This the company 


did not do. Accordingly, all time 
spent in attending the meeting shall 
be regarded as working time. Each 
employee shall be paid for one hour at 
the rate of time and one-half his 
regular hourly rate.” 


e 
TRUCK TALK 
(Continued from Page 76) 
shops that have the vehicles and prob- 
lems of the dairy fleet to solve. 


Clutches do not fail with the fre- 
quency they once did. But in getting 
the longer life they have become more 
complicated for balance and tolerance. 
The wear that once was concentrated 
on the plate liners which are made 
of a compounded friction material is 
now distributed over a number of 
parts. To rebuild clutches takes some 
jigs and fixtures to obtain the correct 
adjustment. 


It is much easier and cheaper to 


buy a new or rebuilt clutch which 
comes pre-adjusted, usually in a pack- 
age ready for installation. Most fleets 
simply remove the worn clutch and 
install a new or rebuilt one. Relining 


plates or attempting to reface a pres- 





sure plate which requires a lathe or a 
surface grinder is a thing of the past. 


Transmissions and rear axles have 
become pretty hardy units. They are 
not subject to rebuilding on a period- 
ical basis. If one of these units fails, 
the operator usually wants to know 
why. He is not content to rebuild 
and simply put it down to wear. The 
rebuilding is largely a matter of re- 
placement and does not happen often. 


These are the principle units sub- 
ject to overhaul in the fleet shop. In 
small trucks there is a definite trend 
away from heavy overhaul. Summed 
up the reasons are: 


1. Units last longer without over- 
haul. 


2. On light-, high-production truck 
chassis, new units can be bought 
at a price that makes overhaul 
uneconomical. 


3. The factory-built units usually 
have a longer life. 

4. Fleets are becoming more scat 
tered to prevent dead mileage 
and this 
central shop with adequate shop 


militates against a 


equipment. 


This Machine Makes 400 Lbs. of 
Perfect Patties Hourly at Low Cost 





Doering “400” PATTY-PRINT and Power Tub Butter 
Cutter in use at Miami Dairy Prod. Co., Dayton, O. 


One Operator Handles the Entire Output 


e SHARPLY SEPARATED PATTIES « ACCURATE WEIGHTS 
e MADE OF SANITARY, STURDY STAINLESS METALS 
e SMALL OPERATING AND MAINTENANCE COSTS 


Cc. DOERING & SON, 


1375 W. Lake Street - 


inc. 
CHICAGO 7, ILLINOIS 


1 DOERING zx 
PATTY-PRINT a4 BUTTER-PRINT EQUIPMENT 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e.: copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 





lightface, per word............ $ .10 

Minimum Charge ................ 2.00 
HELP OR POSITION WANTED 

lightface, per word............ $ .05 

Minimum Charge ................ 1.00 
BOX NO., DOMESTIC (additional)...$ .50 

(In counting the b 


applies also to box numbers.) 


DEADLINE—20th of the month preceding publication. 


Boldface, per word............ $ .15 
Minimum Charge ................ 3.00 
Boldface, per word........... $ .10 
Minimum Charge ................ 2.00 


BOX NO., FOREIGN (additiona))....... $1.00 


of words, please remember to include the address. This 


PUBLISHED first of the month. 


No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 


lar display advertising rates. 


(Rates and mechanical requirements on request.) 


NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 


American Milk Review 


NOTICE 
sponsibility for the reliability of parties 


The publisher disclaims any re- 


advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 


if parties ore unknown personally, before 


sending money. Our readers are requested 


to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 


mental to the dairy industries. 








EQUIPMENT FOR SALE 

Wood Milk CASES: 1,200 square quarts. 220 
square pints. 65 tall square 2 pints. 50c each 
F.O.B. Cincinnati, Ohio. Write to: H. MILLER 
DAIRY COMPANY, Inc., 656 E. McMillan Street, 
Cincinnati, Ohio. 5-M-5 

One VACREATOR 6,000 Ibs. P/Hr. capacity. 
One King Zeero Ice BUILDER 3,000 Ibs. capacity. 
One 600 gallon S.S. FOREWARMER with tinned 
coil. All ready to operate. Write to: JORDAN 
VALLEY COOPERATIVE CREAMERY, East Jordan, 
Michigan. 5-M 57 

B-H 40 Smith-Lee hooding MACHINE for cello- 
phane or parchment paper. Good condition. Iron 
Fireman oil BURNER, will fire 10 to 35 H.P. boiler. 
Jamison freezer room DOOR, frame and _ hard- 
ware, very good condition. E-29 Clarifier BOWL 
$.S. disc and covers (De Laval). Write to: M. L. 
PARKS DAIRY, 2772 Flat Shoals Road, Decatur, 
Georgia. 5-M-57 

20 quart Taylor Batch FREEZER, Model 20FC, 
with a Copeland 3 H.P. Freon air-cooled com- 
pressor, $600.00. Write to: THE GUERNSEY saa 


Exton, Pennsylvania. 


Model 125 CGD, 200 CGD and 500 CGD Man- 
ton-Gauvlin HOMOGENIZERS. Rebuilt and in Excel- 
lent Condition. Guaranteed. Write to: OHIO 
CREAMERY SUPPLY COMPANY, 701 Woodland 
Avenue, Cleveland 15, Ohio. 5-M-57 


One Model A. P. Mojonnier-Dawson automatic 
poper FILLER. Available May 1, 1957. Write to: 
CHESTER CITY DAIRY, Chester, Illinois. 5-M-57 

VERY REASONABLE PRICES: Cherry-Burrell 16- 
Valve Milk Bottle FILLER. 12 Wide Heil Bottle 
WASHER. Both in good working condition. Write 
to: THE CHERRY GROVE DAIRY, 5353 Stickney 
Avenue, Toledo 12, Ohio. Phone: POntiac 3443. 

5-M-57 

300 Wire CRATES for round 1/2 gallon glass bot- 
tles. 75c each f.o.b. Rochester, New York. Write 
to: HONEYDALE DAIRY, 11 Stonehenge Road, 
Rochester 9, New York. 5-M-57 

One 6’ Mojonnier stainless steel Vacuum um PAN 
in good condition. Write to: HERSHEY CREAM. 
ERY COMPANY, Box 121, Harrisburg, Pennsyl- 
vania. 5-M-57 





EQUIPMENT FOR SALE 

FOR SALE: 10,000 Ib. York Short Time PAS- 
TEURIZER; 100 to 400 gallon S.S. PASTEURIZERS; 
40 H.P. Cleaver Brooks BOILER; 250 and 300 gal- 
lon S.S. TANKS; 4 to 12 Wide Soaker Type Bottle 
WASHERS; GV-72 Cherry-Burrell Vacuum FILLER, 
fills up to Y2 gallons; 7 and 10 Valve Cherry- 
Burrell FILLERS for 38mm. Dacro Bottles; 3,500 
Ib. De Laval Cold Milk SEPARATOR; 7,000 Ib. 
De Laval Hot Milk SEPARATOR; De Laval CLARI- 
FIERS, 4,000 to 20,000 Ibs. capacity; 125 to 1,500 
gallon HOMOGENIZERS or VISCOLIZERS; 500, 750 
and 1,000 Ib. Receiving UNITS; Oakes & Burger 
Rotary Can WASHER, 6 C.P.M.; Straitaway Can 
WASHERS, 8 and 12 C.P.M.; 3 ft. and 5 ft. Mojon- 
nier Vacuum PANS; 6,900 Ib. and 10,400 Ib. King 
Zeero Ice BUILDERS; 3,200 gallon Stainless Steel 
Truck TANK. Many other — items ‘‘Recon- 
ditioned’ or “As Is” us your inquiries. 
Write to: LESTER KEHOE MACHINERY CORPORA- 
TION, 1 East 42nd Street, New York 17, New 
York. 5-M-57 

USED WOODEN CASES!!! 24 tall square '/2 
pints, 20 squat square 1/2 pints, 20 square pints, 
12 square quarts, 6 square 2 gallons, 4 square 
gallons. All wooden cases to be overbranded 
with your name. USED WIRE CASES!!! 30 tall 
square 2 pints, 12 square quarts, 12 square 
cream top quarts, 12 round quarts, 5 round gal- 
lons, 6 square 1/2 gallons. USED EQUIPMENT: 
C. P. FILLER and CAPPER, Federal A-93 FILLER 
and CAPPER, Sterline 300 gallon PASTEURIZER, 
Illinois Cr’y 200 gallon PASTEURIZER, Girton Pres- 
sure WASHER, Bagby Model DI Cheese FILLER, 
Schlueter Separator Parts Washer, United Metal 
Seal Cheese FILLER, 3 ton Vilter Pak Ice Storage 
BIN, 72 mm. Hand CAPPER, 1 lot used FITTINGS, 
1 lot used MOTORS, 1 1,000 Ib. Toledo SCALE 
and Weigh CAN. Write to: STUART W. JOHN- 
SON & COMPANY, 611 Main Street, Lake —— 
Wisconsin. 5-M- 57 


WEIGH ROOM SET UP—Rice & Adams 10-8 per 
minute in line Can WASHER; 500 Ib. Stainless 
Steel Weigh TANK; 1,000 Ib. Stainless Steel Dump 
TANK; Power conveyor and Toledo Print-O-Matic 
Scale. All in very good condition. Write to: 
HEATHERWOOD FARMS COMPANY, 2701 E. Mich- 
igan Avenue, Lansing 11, Michigan. 5-M-57 





EQUIPMENT FOR SALE 

42"° x 120’° American Double Roll Dryer used 
on edible milk; (2) 42’ x 100’ Buflovak Double 
Roll Dryers used on edible milk; 1,800 gal. S.S. 
Truck TANK on semi; 3,750 gal. S.S. Truck TANK 
on semi; 3,600 gal S.S. Truck TANK on semi with 
Tractor; 3,200 gal. S.S. Demounted Truck TANK 
for inside storage; 2,250 gal. S.S. Storage TANK 
with wood insulation cheap; Cherry-Burrell Super- 
plate COOLER with 38 S.S. plates; Creamery Pack- 
age Full Flow Plate EXCHANGER with 75 S.S. 
plates in 3 sections; 15,000 and 25,000 Ib./hr. 
York H.T.S.T. PASTEURIZERS complete; 36’’ Rogers 
S.S. Vacuum PAN; 48" Mojonnier S.S. Vac. PAN; 
72” Harris S.S. Vacuum PAN; Ste-Vac SV-8 7,000 
Ib./hr. PREHEATER; Henszey 20,000 Ib./hr. S.S. 
PREHEATER; Peebles 10,000 Ib./hr. and 20,000 
Ib./hr. S.S. PREHEATERS; Mojonnier S.S. Cabinet 
COOLERS Model 12-10-60 and Model 4-3-56; 12 
per min. L-P Straightway Can WASHER with 
Weigh Tank, Drop Tank, and Scale; (5)—10,000 
Ib. S.S. Cheese VATS with metal hulls; Morpac 
1 Ib. and % Ib. Butter PRINTERS. Write to: BEST 
EQUIPMENT COMPANY, 1737 W. Howard Street, 
Chicago 26, Illinois. AMbassador 2-1452. 5-M-57 


1—1954 Used Model AP Mojonnier-Dawson FiL- 
LER Serial No. 1552 for Pure-Pak, 18 quarts or 
25 Half Pints Per Minute. Price $750.00. Write to: 
THE CHRISTIAN PETERSEN & SON COMPANY, 26 
Brook Street, West Hartford 10, Connecticut, P.O. 
Box 247. 5-M-57 


Factory Reconditioned American Dry Milk MA- 
CHINES. Contact us for Quality DRYERS. WRITE 
TO: OVERTON MACHINE COMPANY, Dowagiac, 
Michigan. 5-M-57 


New (never uncrated) Triangle-Bagby Semi- 
Automatic Milk FILLER for Canco Quart Cartons 
Model RI-9562—Stainless Steel Hopper and Float- 
Pistons for Pint and Half-Pint Filling—plus spare 
Parts Kit—cost $1,942.00. Sale Price $1,442.00. 
f.0.b. Orlando, Florida. Write to: Box 48. 5-M-57 


650 gallon cold wall Storage TANK, S.S. inte- 
rior, $2,000.00. Write to: MASON’S DAIRY, INC., 
Cumberland, Maryland. 5-M-57 











RI-V 


Culture No. 


ANSEN'S LABORATORY, INC. 


MAPLE ST., 
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7 6 REGU BRAT Gg vA( 


Produce a mild pleasant flavor, 
desirable for fermented milk 
products and cheesemaking. 


4 These cultures are capable of 
6 high flavor production. Also ex- 
9 cellent for cheesemaking if over 
: ripening is avoided. 

5 USE A FRESH BOTTLE REGULARLY 


MILWAUKEE 14, WIS. 














Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, Glens Falls 5, N. Y. 


The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


COMPO-COOLER 


Successful milk plant managers 
everywhere are using COMPO- 
COOLER Sample Bottle Cabinets. 
COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 


COMPO-COOLER gives you com- 
plete electric refrigeration. Cabi- 
net is lifetime stainless steel. 
There is a COMPO-COOLER in a 
capacity, style and size to fit 
your particular plant needs. 








American Milk Review 
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EQUIPMENT FOR SALE 


125 CGD MANTON-GAULIN HOMOGENIZER. 
136 De Laval CLARIFIER. Lathem Time CLOCK. 
R. C. Allen Cash REGISTER. 35 H.P. Leffel BOILER. 
Jonson Oil BURNER. 5,500 gallon C.P. S.S. VAT. 
Index THERMOMETER. Cooling TOWER Double 
beam Fairbanks SCALE. Model 102 Anderson 
Ice Cream Package FILLER. Twin popsicle TRAYS 
with S.S. stick holders. Eight good centrifugal 
PUMPS. Fifteen motors, sizes '%4 to 72 H.P. 
Write to: LARSON’S DAIRY, Leon, lowa. 5-M-57 

BOILER, 150 H.P., ERIE, ECONOMIC; WINKLER 
stoker; Kisco water system; 14,000 Ib. S.S. Cheese 
VAT; 10,000 S.S. Cheese VAT; Stoelting AGI- 
TATOR; Damrow AGITATOR; Damrow §spring- 
master Cheese PRESS; Damrow 6-can WASHER; 
Toledo dial SCALE; S.S. dump TANK. Write to: 
SCHUETTE BROS., Breese, Illinois. 5-M-57 


FOR BUTTER PATTIES— WAXED U-BOARDS, 


6"x15¥%4", 16 point double white, $9.00 per 
thousand or 51/e’’x6%e", $3.00 per thousand. 
Samples cheerfully sent upon request. Write to: 


BORAX PAPER PRODUCTS COMPANY, 350 East 
182nd Street, Bronx 57, 5-M-57 
BOILERS — HIGH PRESSURE. WE CARRY A 
large selection of ASME National Board high 
pressure boilers, gas, oil and coal fired, ranging 
from 10 to 1,000 h.p. Each guaranteed in excel- 
lent condition. Sale sheet and complete data 
sent upon request. Write to: WABASH POWER 
EQUIPMENT COMPANY, 31 East Congress, Chi- 
cago 5, Illinois. 5-M-57 


TWO 500 GALLON S.S. LINED CHEESE VATS. 
Recently Reconditioned. Make us an offer. Write 
to: MARTIN’S DAIRY, 560 Lampeter Road, Lan- 
caster, Pennsylvania. 5-M-57 


300 GALLON MANTON-GAULIN HOMOGEN- 
IZER, complete with motor, $850.00. De Laval 
CLARIFIER, S.S. discs, 6,000 Ibs. per hr., $500.00. 
Batch CP FREEZER, ammonia, $400.00. CP short- 
time, 6,000 Ibs. with S.S. panel, $2,000.00. 4— 
3,000 gallon Pfaudler Glass Lined Storage TANKS, 
complete with motor and agitator. Good condi- 
tion. $750.00 each. All subject to prior sale 
f.o.b. Long Island, New York Write to: 
TOLINS & COMPANY, 105 Hudson Street, New 
York 13, New York. 5-M-57 


20M 2-GALLON, PAIL TYPE ICE CREAM 
CARTONS, obsolete print. Half price. Will send 
sample on request. Write to: THE SINTON DAIRY 
COMPANY, P.O. Box 201, Colorado Springs, 
Colorado. 5-M-57 


EQUIPMENT FOR SALE 


Buflovak Spray DRYER, Model 650, new 1954, 
gas heat; Buflovak double effect EVAPORATOR; 
also 24 tube Ste-Vac PREHEATER; complete setup 
to dry 800 Ibs. plus of skimmilk per hour; all 
controls, gas storage tank, etc.; Model 192 Air- 
tight De Laval, not used since complete overhaul; 
Waukesha 25-BB PUMP, Reeves drive, not used 
since overhaul; C-B cooling PLATE, 30 m.p.h.; 
York 5x 5 complete with receiver and condensers; 
C-B direct expansion cooling TANK and PUMPS. 


Write to: MEINERZ CREAMERY, 1500 W. North 
Avenue, Milwaukee, Wisconsin. Phone: FRanklin 
4-3862. 5-M-57 


22—No. 339 Quirk Cold Seal CABINETS—AlI- 
most new condition and 3—Quirk 9 Case Side 
Mount CABINETS — Good Condition, $40,00 each. 
Write to: GREEN SPRING DAIRY, INC., 1020 W. 
41st Street, Baltimore 11, Maryland. 5-M-57 


2—York 61/2 x 62 COMPRESSORS. 2—G.E. MO- 
TORS, Model 5KG1404AC1—40 H.P.—1,755 RPM 
—104-52 AMP—60 cy—3 Phase—220/440 Volts— 
40° C Rise — Frame 404—Nema Class C. High 
Torque Motors. 2— Square D Starters for the 
obove. 1—20’ x 16° Condenser—complete with 
valves and stand. Sq. Ft. Surface 538’’—Approx. 
Tonnage 100. 1—16’ x 8’ High Pressure Receiver 
complete with Valves and Stand Compressor Drive 
V-Belt. Above equipment purchased 1955 and 
started August 1, 1955. Discontinued March, 1957. 
1—Brine COOLER—Approx. Capacity 11 Ton—Age 


7 years. 1 — Brine COOLER — Approx. Capacity 
50 Ton—Age 17 years. 1—Worthington COM- 
PRESSOR—7 x 7 — Vertical 2 Cylinder Ammonia 


Compressor No. L-53700—with Multi-V-Drive and 
Trim. 1—Westinghouse MOTOR—40 H.P.—208 
Volts—3 Phase—Normal Torque—1,175 RPM— 
60 Cy—Class 2—112 AMP—Style 62M751—Ap- 
prox. 9 years old. No Starter. Will load on 
Truck. Total Price $8,500.00. Write to: GRAND- 
VIEW DAIRY, INC., 60-71 Metropolitan Avenue, 
Ridgewood 27, New York. 5-M-57 


SOFT ICE CREAM FREEZERS—USED AUTOMATIC 
FREEZER, Freez King Twin Head Freezer, Model 
S Sani-Serv Direct Draw Freezer and several 
Sweden Continuous Freezers made for both soft 
serve product and milk shakes. All this equipment 


is in good condition. Available immediately. 
Write to: QUALITY DAIRY COMPANY, Lansing, 
Michigan. 5-M-57 


EQUIPMENT FOR SALE 


We have several thousand plain, square, quart, 
pint and 2 pint BOTTLES with 51 millimeter cap 
seat for sale or will trade for equal quantity of 
same type with 48 millimeter cap seat. Write to 
OAK FARMS DAIRIES, Box 5178, Dallas, Texas. 

M 


Twin Pak Attachment for Triangle Bagby, Model 
R4S, Paper Bottle FILLER, used only one month, 
$400.00. This will seal two 1-quart Sealright Bot- 
tles to make one 2 gallon. Write to: DEAN D. 
STRICKLER & SON, INC., Huntingdon, Pennsyl- 
vonia. 5-M-57 

One Anderson Ripple PUMP, V03, now being 
used, in good condition, $75.00. One Anderson 
Hand Brick CUTTER, will cut 7 or 8 slices to a 


quart—never used, $75.00. Write to: DEAN D. 
STRICKLER & SON, INC., Huntingdon, Pennsyl- 
vania. 5-M-57 


BOILERS: All sizes, new and used, for imme 
diate shipment; let us know your requirements; 
boiler repair service. Write to: NELSON MACHIN- 
ERY & BOILER COMPANY, Box 1275, Green Bay, 
Wisconsin. 5-M-57 

Metal Ice Cream CANS 5 gal. or 21/2 gal. $1.00 
each. Wood half pints (20) squat $1.25. Wood 
pints square $1.25. Wood quarts (12) $1.25. Wire 
quarts (12) tall $1.25. Pint sq. 48 MM. bottles 
$3.00 gross. Cherry-Burrell continuous FREEZER 
Model V30, Serial 5495 with 15 H.P. Freon Brun- 
ner COMPRESSOR used one year $5,500.00. Niag- 
ara BLOWER 5 ton Model 2222 like new $750.00 
150 gal. aluminum KETTLE $150.00. York 9x9 
COMPRESSOR $500.00. Heil 2,600 gal. oval S.S. 
TANK mounted on four wheel trailer $2,000.00 
Arnold Straightaway Can WASHER $300.00 
WANTED: Misprint or ovt of date plug CAPS. 
Write us what you need; we buy, sell and trade 
Write to: GORDON EQUIPMENT COMPANY, 6530 
W. Jefferson Avenue, Detroit 17, Michigan 

5-M-57 

Archie Ladewig Model 601-8 —8-Wide Bottle 
WASHER, purchased new 1954, in brand new con- 
dition; will handle squat half pints through 
quarts; complete with extension dial thermom- 
eters. Write to: WAYNE CREAMERY, 1612 Water- 
man Street, Detroit, Michigan. 5-M-57 

NEW LOW PRICES ON PLUNGER SEALS FOR 
your C. P. and M. G. HOMOGENIZER. Send for 
trial offer. Advise style and capacity of homog- 
enizer. Write to: STUART W. JOHNSON & COM- 
PANY, 611 Main Street, Lake Geneva, Wisconsin 

5-M-57 





For SANT 
VARIABLE CAPACITY 
PUMPING... 


specify 


VIKING’S 


Tiaaleli-meoleisalomeolal-jage 





When a variable capacity is desired for strictly sanitary 
delivery of all types of dairy and other food products, 


specify the Viking ‘“Sanitor” pump. 


The slow speed, positive displacement Viking “Sanitor’’ 
pump eliminates the excessive churning, aerating and re- 


circulating of high speed pumping. 


Four sizes with capacity range of 4 to 90 gallons per 
Ask for Catalog Fl today. 


minute are available. 







Cedor Falls, lowa, U.S.A. 


May, 1957 


VIKING PUMP COMPANY 


In Canada it’s “ROTO-KING” Pumps 
See our Catalog in Sweets 





SO. WATER MARKET 
PLANT 


DEARBORN ST. 
PLANT 
















BLUE ISLAND 
PLANT 


STORAGE OF YOUR 


DAIRY PRODUCTS 


AND 


THE ULTIMATE IN 
7} Bali te 3 


CENTRAL COLD STORAGE CO. 


Phone: 


SUperior 7-7548 
350 N. Dearborn 





Chicago 10, Ill. 
CLARK STREET 


PLANT 
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EQUIPMENT FOR SALE 


12-Wide Heil Bottle WASHER, with accumulat- 
ing table and proportionate chlorine feeder; C-B 
Plate COOLER, two terminal and 38 plates; No. 
172 De Laval SEPARATOR, with clarifier bowl; 
C-B 400 gallon per hour HOMOGENIZER; 42 in. 
S.S. Rogers vacuum PAN, with two 300 gallon 
S.S. hot wells; Schlueter pipe WASHER for 10 ft. 
jength pipes; C-B Babcock TESTER. Write to: 
McCLISH DAIRY, 4777 S. High Street, Columbus 
7, Ohio. 5-M-57 

‘For Sale at sacrifice prices: 150 feet 1/2'’ and 
150 feet 2’° S.S. sanitary PIPE and FITTINGS; 
150 used 40 quart CANS; 100 wire BASKETS for 
Pure Pak bottles; also wooden CASES for paper 
and glass bottles; De Laval CLARIFIER 4,000 Ib. 
cap.; 400 gal. C.B. VISCOLIZER; Bailey steam 
METER; C-B bottle FILLER; C-B S.S. 300 gal. Spray 
VAT; S.S. 300 gal. insulated Holding TANK; De 
Laval cold milk SEPARATOR 5,500 Ibs. cap.; S.S. 
750 Ib. Weigh CAN; S.S. 20 can receiving VAT 
and conductor PIPES Also electric sanitary and 
water PUMPS. Write to: SAUQUOIT VALLEY 
DAIRY COMPANY, INC., 491 French Road, Utica 
4, New York. 5-M-57 


RECEIVING ROOM EQUIPMENT. Plate COOLER. 
2,000 gallon Holding TANKS. HOMOGENIZER 
PASTEURIZER short time system. Quart Washer 
and Filler. BOTTLES and CASES. Ice Cream 
FREEZERS and FILLER. Ammonia COMPRESSORS 
and CONDENSORS. Sweetwater Flake Ice MA- 
CHINE. Niagara Blower UNIT. Scotch Marine 
BOILER W/Oil Unit and many more items. Write 
to: ARTHUR CALPHA, JR., 1107 Plainview Drive. 
Marion, Indiana. 5-M-57 


“For Sale at sacrifice prices: Used De Laval cold 
milk SEPARATOR, 5,000 Ibs. cap. per hr.; No. 441 
C-B VISCOLIZER, 15 H.P. 3 ph. 60 cy. 220 V. 
motor, 4,000 Ibs. cap. per hr.; De Laval CLARI- 
FIER, 300 Ibs. cap. per hr.; 12 can per min. Carl 
Braun Can WASHER; C-B Bottle FILLER; also 30 
can S.S. ins. TANK with cover; 2’, 1/2” sanitary 
PIPING; 330 gal. S.S. C-B Spray VAT; S.S. Weigh 
CAN and receiving VAT; above equipment is in 
good condition and now in use and is offered 
subject to prior sale, F.O.B. seller's plant. Write 
to: SAUQUOIT VALLEY DAIRY COMPANY, INC., 
491 French Road, Utica 4, New York.’’ 5-M-57 

2 Emery Thompson Model CS-201 Continuous 
Soft Ice Cream FREEZERS, complete with 3 H.P. 
3 Phase, 60 Cycle Motors and Self-Contained 
Compressors. Used two seasons. Excellent condi- 
tion. Price $1,000.00 each. Write to: BEEBE’S 
DAIRY, 40 Town Street, Norwichtown, Connecti- 


cut. Telephone: Turner 7-2525. 5-M-57 
Used Bottles with blown letters. 48 mm. square 
tall /2 pints, pints, quarts and V2 gallons. Some 


of these bottles were never put in service. Write 
to: STUART W. JOHNSON & COMPANY, 611 Main 
Street, Lake Geneva, Wisconsin. 5-M-57 


S. S. Truck TANK 359 can; STORAGE TANKS: 
50 can Pfaudler, 120 can insulated, 329 can 
insulated, 3 — 50 can surge tanks; Buflovak No. 
6.5-29D §.S. Double Effect EVAPORATOR; Double 
DRUM DRYERS: 2— 42” x 100”, 32” x 52” 
24’ x 36’; Buflovak Model 300 SPRAY DRYER 
and evaporator; York 12/2 x 14/2 Ammonia 
COMPRESSOR 125 Tons; CB ‘“‘Superplate’’ 29 
plate S.S. COOLER; CB 400 gallon VISCOLIZER. 
Write to: PERRY EQUIPMENT CORPORATION, 
1425 N. 6th Street, Philadelphia 22, Pennsylvania. 

5-M-57 





‘HELP ‘WANTED 


SUPERINTENDENT — experienced in fabricating 
stainless steel equipment for the dairy industry. 
Adequate starting salary with excellent oppor- 
tunity for promotion. Plant is located in large 
central west city. Our company is well estab- 
lished, manufacturing a complete line of dairy 
equipment. Give full particulars in first letter. 
Write to: Box 45. 5-M-57 





HELP WANTED 


We want high-calibre men for carefully de- 
fined territories who will sell two very successful 
products to top-echelon executives in the Milk and 
Ice Cream Industry. Our present men earn up- 
wards of $15,000.00 annually. If interested in a 
permanent association with a progressive firm, 
write to us giving full details. Enclose recent 
photo. Write to: Director of Sales, ROBEL COR- 
PORATION, Hazleton, Pennsylvania. 5-M-57 


MFR'S REPS FACTORY REPRESENTATIVES 
needed in the East, South, Mid-West and Pacific 
Coast. Protected territories now producing and 
ripe for increased business on quality nationally 
advertised line of sanitary fittings, pumps, filters, 
tubing and specialty items. Men or organizations 
sufficiently confident of their ability to warrant 
and obtain a lucrative commission arrangement, 
write now telling of your qualifications, territory 
regularly covered, and lines now handled. Write 
to: L. C. THOMSEN & SONS, INC., 1303A 43rd 
Street, Kenosha, Wisconsin. 5-M-57 


“HELP WANTED: EXPERIENCED GENERAL MAN- 
AGER, RESPONSIBLE EXECUTIVE POSITION, FULL 
CHARGE OF DAIRY OFFICE, BOTTLING PLANT, 
OPERATING 30 ROUTES: WHOLESALE AND RE- 
TAIL. LOCATED IN NORTHERN NEW _ JERSEY. 
GIVE FULL PARTICULARS. Write to: = as 








Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 











EQUIPMENT WANTED 
WANTED: Used BOILERS, high or low pressure, 
Also used smoke STACKS, PUMPS, MOTORS and 
other boiler room EQUIPMENT. Send complete 
information and prices. Write to: OTTO BIEFELD 
COMPANY, Watertown, Wisconsin. 5-M-5) 





‘SERVICES 

NO NEED TO STOP PRODUCTION!!! Ceramic 
tile provides ideal working conditions and sure 
sanitation and cuts maintenance costs. We pos- 
sess the know-how for installing ceramic and 
quarry tile while your plant is in operation. For 
further information and estimates call or write: 
THURNBAUER TILE, INC., 1925 West Hampton, 
Milwaukee, Wisconsin. LOcust 2-4290. 5-M-57 

SANITARY VALVES—REBUILT WITH STAINLESS 
steel for a fraction of the cost of new. Write 
to: BADGER VALVE REBUILDING COMPANY, 
Withee, Wisconsin. 5-M-57 

INSTRUMENT REPAIR! ! Temperature regulators, 
mercurial indicating thermometers and recording 
thermometers of all makes repaired. Complete 
satisfaction guaranteed. Write to: STUART W 
JOHNSON & COMPANY, 611 Main Street, Lake 
Geneva, Wisconsin. 5-M-57 

REBUILD THOSE LEAKING VALVES! ! SANITARY 
Valves rebuilt for a fraction of the cost of o 
new valve. Prices submitted on request. Write 
to: STUART W. JOHNSON & COMPANY, 61] 
Main Street, Lake Geneva, Wisconsin. 5-M M-57 


WANTED TO BUY 
WANT TO BUY—MILK COMPANY IN FLORIDA, 
with daily delivery of 10 thousand quarts or 
larger. Write details to: MARTIN WELLS, Ithaca, 
New York. 5-M-57 
WANTED TO BUY: SKIM MILK IN TANK LOTS; 
year ‘round supply or surplus deal. Write to: 
HENRY GALLAGHER, East Diamond Avenue, 
Hazleton, Pennsylvania. 5-M-57 


BUSINESS OPPORTUNITIES 
FOR SALE: Wholesale and Retail milk pas- 
teurizing plant and equipment. Four Trucks. 
County License. Assured supply of milk and 
cream. Average yearly sales $180,000. ~ Sell- 
ing for retirement. Write to: Box 47. M-57 

















EQUIPMENT WANTED 


LATE MODEL GOOD CONDITION: SOAKER 
WASHER, 8, 10, 12 Wide, half pint through 
half gallon. Cemac FILLER, Model 14 right hand. 
Stainless steel covered VAT or TANK 300 to 500 
gallon capacity. Rotary can WASHER. Write to: 
Box 44 -M- 

WANTED TO BUY: USED CASES IN GOOD 
condition for square quart and tall square '/2-pint 
bottles. Write to: Box 43. 5-M-57 


WANTED TO BUY—1—500 gallon and 1—800 
gallon rectangular Cheese VAT with overhead 
agitation. Prefer all stainless, include price and 
condition. Write to: FARMLAND-FAIRLAWN DAIR- 
1ES, 5 Oliver Road, Fair Lawn, New an. o 


One insulated Truck Body with or without 
refrig., must be 14 feet long, built low, 6 feet 
high, inside. Wheel housings for 172’ Wheel- 
base Truck. Write to: HIGHLAND PARK DAIRY, 
3029 No. 33rd Street, Kansas City 4, Kansas. 

5-M-57 

WANTED: One 8/10 C.P.M. Straight Line Can 
WASHER. Must be in good condition. Write to: 
KENT CHEESE COMPANY, 3923 West Chicago 
Avenue, Chicago 51, Illinois. 5-M-57 

WANTED: GAUGE for Cherry-Burrell wae 
izer—75 GPH. Write to: Box 42. 5-M-57 

“WANTED: Double Drum Roll DRYERS. Write 
to: MIDWEST DRIED MILK COMPANY, Dundee, 
Illinois. Phone: HAzel 6-3411.’ 5-M-57 


~ POSITION WANTED — 
POSITION WANTED: Retail Sales Manager. Six 


years experience in the Milk Industry in recruit- 
ing, selecting and training salesmen. Graduate 
of Milk Industry Foundation. Capable of assum- 
ing full responsibility of sales and sales promo- 
tions. Would like permanent position in South or 
Southwest. Write to: Box 46. 5-M-57 

POSITION WANTED: As FIELDMAN for farm 
sanitation and quality work. Married, forty-two 
years old, twenty years experience on farms 
and in plants. Can furnish references. Desire 
change. Write to: Box 49. 5-M-57 





SALES PROMOTION 
TRUCK LETTERING AND TRADEMARK DECALS 
made for your truck and store advertising. Easy 
to apply, uniform, distinctive, economical for 
large or small needs. Write to: MATHEWS 
COMPANY, 827 So. Harvey Avenue, Oak Park, 
Ilinois. 5-M-57 





FOR RENT < 
MISCELLANEOUS: MILK TRANSPORTATION 
tanks for rent on lease basis. Write to: HENRY 
GALLAGHER, 329 East Diamond Avenue, Hazle- 
ton, Pennsylvania. 5-M-57 





PRINTING 

ROUTEBOOKS, SALES SLIPS, BILLBOOKS, EN- 
VELOPES, ALL KINDS OF PRINTING FOR THE 
MILK TRADE. FREE CATALOG. WRITE TO: DDI 
ROSE, BRONX 72, NEW YORK M-57 








BARKER Leads Again with Case Filler Cases 


A NEW TYPE CASE—REDUCES BOTTLE BREAKAGE 


Question: Will we need new cases if we install a case filler and case stacker? Generally, 
yes. Dairies report that bent partition-wires, out-of- square cases, broken stacking ears, improper 
spacing of bottom wires as well as improper nesting cause excessive breakage and product 
loss. The Barker No. 8504-BR has been specifically designed for case filler and case stacker 
operations — the result of extensive field research and working with dairies who found out 


that regular cases wouldn't work properly. 


bottom stocking. 


your installation 100% efficient. 


insertion of bottles. 
Also top stacking models for oblong half-gallons. 
Barker experience with case filling operations and be 


The No. 8504-BR provides an open square carner 
pocket to prevent crowding of the bottle entering the case. 
available on special order, further facilitate 


“'Sleeve-type’’ compartments, 
Self-centering “NuNESTyle”’ 
Why not benefit from 
sure of the right case that will make 


Ask Your Jobber — Or Write for Details 
BARKER EQUIPMENT COMPANY 


557 SEVENTH STREET 


\. KEOSAUQUA, 


IOWA 


No. 8564-BR For Square Quarts 


Solid ‘““NuNESTyle’ Bottom Stacking 
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& ° C ° R dairy cows on the farms and a larger 
TORS on Per apita onsumption ose population to feed? Through greater 


Sree milk production per cow — 6,006 


Ser, by Two Quarts in 1 956 pounds per cow in 1956, the first time 


that figure has exceeded 6,000. 











! Ceramic 
= = PER CAPITA consumption in- The dairy foods consumed last year Price-wise, also, the dairy foods in 
mate ond crease of two quarts was re were processed and manufactured dustry has a good story to tell to the 
or write corded in the United States in from an average 699 pounds of milk homemaker. According to the Dairy 
Pton, i pes ae : i ‘ } , . ; 
5-M-57 1956 over 1955. The National Dairy per person. This left a surplus of 49 Council publication, the average retail 
— Council reports that Americans drank pounds per person, one pound per price for dairy foods has risen only 
mee §22 million pounds more of fluid milk person less than in 1955 and 22 8% above the 1947-49 average as 
egulators, in 1956 than in 1955. pounds per person less than the peak against a 12% average rise for all foods. 
di : 7 
— 7 z _ - surplus of 71 pounds per person in - P 
UART W The specific quantities of various 1953 The following table summarizes the 
et AS dairy foods consumed per person in utilization of the total U. S. milk sup 
SANITARY 1956 as compared with 1955 were: How did dairy farmers produce a ply during 1956 as compared with 
cost of o ‘ . ; . 
: : ia , — eau 955: 
st. Writ 1956 1955 record amount in milk with fewer 1955: 
5-M-57 Per Capita Per Capita 
Product Consumption Consumption - so acenene _ 1955 
FLORIDA, Fluid milk 144 qts. 142 qts. million per cent million per cent 
arts or Fluid cream 47 |bs. 47 \bs. Item pounds of total pounds of total 
S, aca, 
5-M-57 Cheese (exclusive Fluid milk and cream’ 64,937 51.7 63,504 51.6 
NK LOTS, of cottage) 8 Ibs. 7.8 Ibs. 8 
Write to: Cottage cheese 4.5 \bs. 4.4 |bs. utter 31,482 25.0 30,837 25.0 
sae Ice cream 15.6 qts. 15.3 qts. Cheese 13,648 10.9 13,518 11.0 
—___—. Butter re 8.8 Ibs. 8.9 Ibs. Ice cream and other frozen dairy products’ 8,450 6.7 8,160 6.6 
Evaporate on- E P 
ft 4.5 
= ern densed milk 15.5 Ibs. 16.0 Ibs. remeber SASS “ — 
Trucks Dry whole milk. .26 Ibs. 25 Ibs. Condensed milk 804 6 807 6 
OO, eae | Nonfat dry milk 5.0 Ibs. 5.5 Ibs. Dry whole milk 924 7 812 7 
5-M-57 ; smiuings steeply 
—_——_ On the production side, milk pro- Total milk production 125,698 100.0 123,128 100.0 


——e duction was 748 pounds for each man, ‘Includes milk used on forms where produced. 


in_ recruit- woman and child in the United States. *Net milk used. 























Graduate 
of assum- 
es promo- 
1 South or 
5-M.57 POR 031 & ae 
for farm 
forty-two C ut 
. a Expand Sales—Open New Jean-up 
5-M-57 Accounts with ICS Cold ’ f 
: Storage Units for time 
C DECALS Dairy Products  =«-_—»-_—{|_ AS gece) oe ISEEKS\) 0 LL 
ing. Easy ° P 
mical for © Cuts costs — fewer deliveries ] sia : 
MATHEWS needed. ncrease 
Jak Park, @ Keeps milk better . . . fresh 
e.. 4 hon etter resher your 
Now! Complete portable Cold ‘ofits 
DRTATION »torage Units self defrosting uaa fully auto- pl ofits 
o: HENRY are _* 
so tn matic. Holds up to 300 standard cases. Delivered Se. 540 Loree Size 
" 5-M-57 complete ready to plug in and use. Fang ah nes No. 520 Junior Size 
ae Write — Buy or Lease for as Little as $1.35 « Day! STAINLESS STEEL—for use © SPECIAL BRONZE ALLOY— for use 
OKS, EN- on stainless steel equipment on tinned, copper or nickel utensils 
rot INTERNATIONAL COLD STORAGE 
5-M-57 2307 SOUTH OLIVER WICHITA, KANSAS ORIGINAL GOTTSC HALK’S 


-FOR LESS THAN BY METAL SPONGES 
i) 2 A PENNY! Lp Gottschalk’s Metal Sponges are sold . 


only under the Gottschalk name — 

COUPLE QUART CARTONS A never under private brand or label. In- 
into easy-to-carry half gallons! Plas- sist on genuine Gottschalk’s Metal 
tic TWO-TOTERS snap on quick, hold Sponges. They cut clean-up time and 
tight and remove easily from Canco ¥ labor in half—prolong equipment-life 
or Pure-pak cartons. Re-usable! = up to 50%. Scientifically spun from con- 





tinuous strands of special rustproof, non- 
abrasive metal. Doesn't come apart in 
normal use to deposit metallic particles 
in products or hands. Won't scratch 
highly polished surfaces. Quickly cleaned 
in hot water. Money-back GUARAN- 
TEE. Send for a dozen—4 of each kind. 








For free sample and price list write to: 


MAYFAIR PRODUCTS METAL SPONGE SALES CORP. stainless meta, cance sie 


Post Office Box 87 Torrance California 3650 North 10th Street, Dept. A, Philadelphia 40, Pa. 


No. 850 NICKEL & COPPER ANALYSIS— 
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